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A Sterwin contract guarantees your supply of Zimco Lignin 
Vanillin throughout the year. Our standing order system elimi- 
nates individual orders—assures deliveries when you want them. 
Contracts enable us to properly organize and execute produc- 
tion. No contracts are made in excess of our capacity to supply. 


Our distribution is handled by our own sales organization with 
district offices covering the entire U. S. A. A limited number 
of long established, recognized dealers also handle our Zimco 
Vanillin in bulk. 

We have produced this pure crystalline Vanillin continuously 


since 1937 by our own exclusive patented process. 


This long experience has enabled us to achieve the present 
uniform high qualtiy. Today Sterwin’s Zimco brand of Vanillin is 
recognized by the entire food industry as the top quality product. 
There is no finer Vanillin flavor. Ask the man who uses it. 

Flavor manufacturers are the best source of flavors in finished 


form ready for use in your products. 


Write today for our latest Catalog. 


we. ] Parakeg> 


cerry FleD 
1000 Coops 
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SEE FOR YOURSELF IN FREE 
LABORATORY DEMONSTRATION 


Write today for demonstration in your own lab, at 
your convenience...and for informative Catalog 
D-280. Bausch & Lomb Optical Co., 60311 St. Paul 
Street, Rochester 2, New York. 


BAUSCH 6 LOMB 


oun, Aun 


America's only complete optical source. from glass to finished product 


Just 
LOAD-LIGHT-LOOK! 


Top accuracy refractometry 
in seconds! 


EASIEST OPERATION EVER! Front, horizontal loading. Fixed 
prism assembly ... wipes clean in a wink. DUO-SPEED con- 
trol knob... rapid scanning and fine line setting at the 
touch of a finger. 


FASTEST, TOP ACCURACY READINGS! New instant-reading 
precision scale, graduated directly to .0005. Quick, easy es- 
timates to .0001. 


ASSURES FULL-WORKING-DAY COMFORT! Eyepiece at 
convenient height and angle for relaxed sitting-position 
observation; DUO-SPgED control knob and line-scale switch 
in low position for hand-at-rest operation. 


PLUS ... many other new features and new performance ad- 
vantages setting the new standard for high-speed, high- 
accuracy refractometry. Find out now how they can ease 
your work load. 


<&— For more data, circle this page number on card at back FOOD ENGINEERING, NOVEMBER, 1956 








CUT OUT 
AND FILE 





New SO» Treating Method 


Most ways of sulfur-dioxiding pre-peeled potatoes and 
apples consist in immersion of the raw material in an 
SO, solution, or solutions of unstable salts or acids 
which produce SO, upon breaking down. 

The methods that use dips face an inherent difficulty, 
since the solutions must be tested frequently and ad 
justed to maintain proper concentration for protection 
of color without adverse effect to the flavor. 

Another difficulty: Raw material varies in its ability 
to absorb SO,, so it’s difficult to control product con 
tent. 

To circumvent these problems, inject 100 to 150 
ppm. of SO, gas into a polyethylene bag containing the 
woes or apples (which can then be stored in these 

ags at a temperature between 32 and 40F. for a period 
of about 10 days). 

One advantage of this method, in contrast to the 
dip way, is that there is no loss of SO, into the atmos 
phere to annoy workers. 

To measure the gas added, pass the SO, into an ex 
pansion chamber (see photo of laboratory model), 
through an automatic pressure regulator (gas sample 


cylinder obtainable from Macalaster Bicknell Co., Cam 
bridge, Mass.; pressure regulator from ‘The Matheson 
Co., Inc., East Rutherford, N. J 

The valve between the supply and the expansion 
chamber is then closed. And the gas trapped in the 
expansion chamber is allowed to cxpand into the bag 
of products. Amount of gas released is controlled b 
volume of the expansion chamber and pressure of th 
SO, in the supply tank. Chamber capacity should b 
ibout 100 mil. for every 10 Ib. of material treated 

l'o calibrate, measure volume of expansion chamber 
in milliliters of water) and substitute that value, alon 
with the gage pressure (in psi.) and temperature (in 
degrees Centigrade), in the following formula 

3.138 


Mg. of SO, delivered zs Xx Vol 
.” , 273 + temp 


Pressure 


Of course, passing the gas into an excess of standard 
NaOH and then back, titrating with standard acid, u 
ing phenolphthalein indicator (1 ml. 0.1 N NaOH 
0.0032g. SO,), provides 1 more accurate method of 
titrating 

If an analytical balance is available, a third method 
of calibration may be employed. [Fill the chamber at 
VATLOUS PAPC pressures, then disconnect the CXpalsion 
hamber and weigh it. Weight of SO, delivered at an 
gage pressure is then just the difference in weight b 
tween the chamber filled at that gage pressure and the 
chamber filled at atmospheric pressure 

Laboratory setup for experimental gas treatment ma 
be modified for commercial use by employing large 
tanks connected to a supply manifold and using rapid 
acting valves in place of the needle valves illustrated 
W. Averill, Assistant Chemist, Agricultural Experiment 
Station, University of New Hampshire, Durham, N. H 
(Published with permission of Director as Scientific 
Contribution No, 192 of New Hampshire Agricultural 
Experiment Station. ) 


To End Breaks in Concrete 


Cracks in concrete, caused by shrinkage or structural 
conditions, can be controlled by increasing the ratio of 
reinforcing steel to concrete. 

According to recent tests by the Bureau of Standard 
this is accomplished by giving preference to the use of a 
larger number of sl Phe Technical Bulletin, Gen 
eral Foods Corp 
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What's a chemist got to do with tank cars? 


Liquid level—vapor action—types of linings—temper This skill and experience is part of every GATX lease 
ature factors—the presence of impurities . . . these are a a lease that provides shippers with the most de 
few of the considerations which the chemist must eval pendable service available for bulk liquid transportation. 
uate. It's the chemist’s job to see that bulk liquids are When you lease cars from General American, you avoid 
shipped in the cars equipped to carry his products. The the need for capital investment as well as operating, 
knowledge gained from years of hauling liquids in bulk ervicing and maintenance problems 

enables General American to meet the chemist’s exacting If you'd like additional information concerning the 
requirements—to assure that corrosion of the cars will advantages of a GATX lease, call or write your nearby 


be minimized and product contamination prevented General American District Office 


It Pays to Plan With General American 


GENERAL SERVICE CARS ALUMINUM CARS PRESSURE CARS INSULATED CARS 


GENERAL AMERICAN TRANSPORTATION CORPORATION 
135 South LaSalle Street « Chicago 90, I/linoi 

Service Offices In Principal Cities 

Service Plants Throughout The Country 
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Removable Soft Vise-Jaw Cover 


When a vise is used for work on delicate material 
that require soft covers over the jaws of the unit 
two procedures are recommended. 

Pieces of plain 16-gage mild steel sheet form good! 
strong clamps for general fitting work Cherefore 
it is not unusual for mechanics to keep such clamp 
permanently in place on the vise jaw 

One method of securing them to vises having detach 
ible jaws is easily executed. ‘The clamped-on pie 
is bent over a channel section with a pair of elongated 
slots—(1) in sketch 
as the screws holding the hardened pad to the vis 

The screws (2) holding the hard pad (3) are eased 
and backed to leave a small space between the pad 
and the vise body. ‘The slotted leg of the soft clamp 
can then be inserted into this space. And _ screws, 
reached through holes (4) in the other face, are re 
tightened to hold the pad firmly in place 

Holes (4) can be omitted in order to have a: 
unbroken holding surface. Instead of pre-forming 
clamp in a channel shape, the material is left in 
flap and the two notches (1) are cut in one edg 
The clamp is locked in place by the two screws a 
formerly, and is then hammered over the harden 
jaws to form a channel section. When it is desired 
to remove the soft clamp made in this way, the 
front leg can be pried up to gain access to the screv 
heads. 

When pads are made from mild steel, the clamp 
have a wide range of application and can stay in place 
for gripping everything but the roughest work 

Another quick detachable pair of soft 
more elaborate construction is made of pieces of soft 
metal of 4 in. or more in thickness. Each unit ji 
fitted with a pair of plain pins (5), which have a 


spaced the same distance apai 


clamps of 
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he 
rit 


tep turned on them to fit in holes drilled in | 
Ihe ends (6) of the reduced diametet 


pa king pieces 
ire riveted over. 

I'he screws (7) holding the hardened pad to the vise 
body are removed, and after drilling axially in a lathe 
throughout their length are replaced to hold th 
hardened jaw 

lhe soft clamp (8) can then be fitted by sliding 
the two pins into the drilled holes l'o maintain 
pads in position, bend the pins slightly so that they 
have a frictional hold in the holes in the groove 


Clifford T. Bower, Tool Engineer, London, England 
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Concrete 
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Guards Insulation From Trucks 


During the past ten years our company has developed 


methods of protecting cork insulation in our refrigerated 

mms from damage by fork-trucks 

Our newest freezer building, which ha 

ft. high ceiling, was insulated with 6 in. of « 
woard on the inside of the wall And had plan 

n made to protect this insulation much of it would 
ibrasion of fork-lift mast 


torage 


have been exposed to the 
ind pallet 
We have 
| in, concrete bumper ketch) wa 
nd the perimeter of the building at the same tim 
wearing floor was poured Its function t 
ep the fork-lifts away from the cork and to act a 
foundation for a skeleton 2x4 stud wall to guard 
the cork at higher levels. The cork board itself is not 
iinted or finished in any way 
Ihe vertical 2x4’s have been put in so that they 
ome flush with the door casing. ‘The edge of the 
<4 stud, the cork, and the area up to where the door 
ising begins is Govered with galvanized metal to further 


protect the cork around the perimeter of the door 


several protective featur An S-in.-thich 
mistructed 


Ihe stud wall has added value. It insures 6 in 
of air space between the nearest stored packages and 
the wall—even when a pallet of product leans over 
iwainst the 2x4’ 


Chis method has proved itself, the building having 





*Oun FMC M&S Filan ho porfrumeg. 
im wll, noapocle ” - 


We use this 6 pocket M&S Filler almost entirely on 211% 414 
cans, operating at a speed of 216 cpm on citrus juice concentrates 
On occasion we have also used it for filling 202x214, 202x314, 


Says C. W. REYNOLDS, Manager 


Products Division, 
Ventura Coastal Lemon Company 


307 x 409, and 404x414 cans. In 3 years we have averaged over 
a quarter of a million cans a day, two 20-hour days a week, 6 to 8 
months a year. Repairs have been minor." 


These fillers give you a higher case yield per batch of product 


FMC —M&S Plunger or 
Piston Fillers are built in 6, 
9, 10, 15, 20 and 30 pocket 
sizes. They are designed on 
the time-proven principle of 
product 
and positive ejection into 
containers by precision pis 
tons. Ideally adaptable to a 
wide range of liquid, semi 
liquid and heavy semi-solid 


pre-measurement 


products. 


Send for free copy of Bulletin 
No. SO/E, “Fillers by FMC.” 
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FMC offers fillers of highest speed and 
accuracy for every food filling job 
from liquids to semi-solids. By actual 
comparison testing, M & S positive dis- 
placement type fillers give you the four 
things that you want most in a filler - 
1. High Accuracy. Exclusive pre-meas- 
uring principle of M&S insures con- 
sistant filling accuracy for higher case 
yield per batch of product. 

2. Low Maintenance, Rugged construc- 
tion and precision engineering of M&S 
assures long life and dependability 
under the heaviest production require- 
ments. 


3. High Speed Operation. The M&S 
line includes fillers in every speed range 
—equalling the speed of latest cappers 
and closing machines — without sacri- 
fice of accuracy. 

4. Sanitary by Design. Available in 
stainless and non-corrosive type con- 
tact materials to meet specific needs. 
Easily dismantled for cleaning. 

This is why M&S has been recog- 
nized as the “Standard of the filling 
industry” for more than 70 years. Your 
FMC representative will gladly recom- 
mend an M&S Filler for your product. 
Won't you call him today? 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


Canning Machinery Division 


General Sales Offices: 


WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. 
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been in operation two years without insulation damage 
l'rue, the 2x4’s have been damaged in a few instance: 
but they have done their job in protecting the insula 
tion, and insuring adequate air circulation near th 
walls.—P. J. Morrissey, Security Warehouse & cold 
Storage Co., San Jose, Calif. 





Hydraulic 
packer 


Snap - action 
switches 


From 
sewing 
machine 











Ends Conveyor Damage 


When bags of sugar pile up on the conveyor in our 
bag-closing department, they often become torn, and 
thus frequently injure the sewing machines. 

Cure was to install two snap-action Microswitch¢ 
on the conveyor. 

The two switches (sketch) were wired in series with 
the control circuit. Each switch operates independently 
as a bag passes, so that the complete circuit is not closed 
until the packer jams. 

When both switches are actuated, the control ci 
cuit is opened and the conveyor stops——R. D. Golls 
Crookston, Minn 


Speeds Cleaning, Ups Sanitation 


Bakery sanitation begins with the design of the plant 
ind its equipment 

In instances where it was necessary to elevate equip 
ment from the floor, units were designed to be sup 
ported by single-pipe “columns” (see photo 

Phis eliminates the use of angle-iron support 
difficult to keep clean—and substitutes round surface 
which are easily swept and mopped around 
dorf United Bakeries, In Bell Gardens, Calif 


Lange n 
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Urivé tproche?t 


nk felt 


Tension 
Idjustment 
nut 


Rubber of spring 


Bearing 


sport of 


Mounting type drum 


sprocket 
Type drum ~ 


fon code type 











Ends Coder Accident Hazard 


I'wo seriou iccident it traceabk 


W he n 


nO Py 


our plant wert 


directly to the positive drive on our coder 


i hand slipped under the code-drum there wa 
ind hence an injury 


Wi improved oul 
hazard and at the same time increas 


coder drive to eliminate thi 
ocd printing 
efhciently, especially on irregular cartons, such as used 
for frozen corn on the cob 

We mounted the shaft of the drum (sketch 
housing or bracket that permitted the insertion of a 
pring impinging on the bearing and a tension adjust 
ment device 

The code carton height 
Should a larger material now enter the space between 
the drum and the base, the 
the spring tension 
it and thu 
into operating 
sweet Foods, In 


drum 1 positioned to 


drum will lift against 
disengaging the geal teeth driving 


again lov 


Moor Pict 


operation until 


po ition Leonard W 
._ Albany, Ore 


ending it 


New Color Standards 


Many food processors now cle pend on a new type 
of yardstick for measuring quality of fresh fruits and 
retabl he ( de 4 ifé 10 tanda ad 


tyren pla ti 


Iiid le 


re used to color- 


produce prior to 
i i 


in inning, freezing ind preserving 
olors already matched yrem ind at 
ire tomato red cllow 
iddition te erving as the basis of isual judg 
these new standards ar | for cali 
ensitive instruments that do the grading auto 


In California, both method 


il 0 ¢ mploy (* 


VCTC employed 


year m spotchecking the quality of ipproximatels 
million worth of canning tomatoe 


lor standards have been utilized for 


judging ripen and quality of fresh 


produc 
this use of molded styrene standards is 
pla tic makes precise, durable lo 


George Vi 


irds that are easily ma produced 


\fonsanto Chemical Co 





Three food plant lube problems 
STANOIL Industrial Oil 
can help you whip 


big maintenance headaches can end 


with switch to STANOIL 


1. Poor flow of lubricant on cold start-up. Sranor Indus- 
trial Oil, due to selective refining methods which remove 
waxy constituents and the use of special additives, has an 
exceptionally low pour point. Stanort flows freely at low 
temperatures, is ready to lubricate at the instant of start-up. 
Candy, bakery and other food processing plants with inter- 
mittent production get full lubrication of equipment from 
start to § 





top. 


2. Large inventory of special purpose lubricants. Versatile 
STANOIL gives top lubrication performance under a broad 
range of conditions... heat or cold, continuous or intermit- 
tent, high pressures and low. One oil for all applications elim- 
pecial purpose oils, eliminates inventories of these 
oils, eliminates application mistakes, 


inate 


3. Water contamination of lubricant. Cleaning of equip- 
ment and condensation mean water contamination of most 
oils with resulting water-oil emulsion. STaNor. has excellent 
demulsibility, is specially refined to eliminate emulsion prob- 


lem 


contains an additive which virtually eliminates foaming. 





Check with your Standard Oil indus- 
trial lubrication specialist about con- 
our plant to STaNoIL, There 

these Standard men near 
you in any of the 15 Midwest and 
Rocky Mountain states. Call him or 
write Standard Oil Company, 910 
S. Michigan Ave., Chicago 80, Illinois. 


verting y 


is one ol 


®@ Stability. STANOIL's antioxidant 
gives oil resistance to chemical 
change, minimizes deposits. 

®@ Rust Prevention. Inhibitor in 
STANOIL “plates out’’ on metal sur- 
faces, prevents corrosion. 

® Cold Starts. STANOIL has low 
pour point. Flows freely from cold 
start. No need for costly warm ups. 


® Resists Effects of Temperature 
Change. STANOIL has high viscosity 
index, is resistant to change in both 
high and low temperature service. 


® Excellent Demulsibility. 
STANOIL is refined to eliminate emul- 
sion problems, contains additive to 
minimize foaming. 
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STANDARD OIL COMPANY 
(Indiana) 





Better Vac-Cleaning of Jars 


filling glass jars with 
ime equipped with an arrangement fo 
acuum cleaning the glass containers before they reach 
the filling station 

As jars travel toward the p 
1 gasketed head is periodically lowered over each row 
of six containers. Air is blasted into the jars to stir and 
loosen any dust particles. Exhaust i 
fold, to be discharged by vacuum into th 
vacuum cleaner. 

So long as the 
ystem was effective. However, efhciency 
the bag filled. Also, workers freque ntly failed to empt 
the filled bag, through oversight or unwillingn t 
stop production. spilled 
and blown about the plant as bags were removed f 
cleaning 

We eliminated all thes 
powerful blower 1) 
removed from the into the atmospher 
the plant root This blower is wired to the start-ste 
ontrol (2) of the filler motor, and the motor on thi 
colloid mill 


he machine we employ fot 


ilad dressing « 


pout in intermittent st 


into a head man 


bag or the 
circumstances were ideal, this cleanin 


dropp dl 


Further, dust was sometimes 


difhiculties by installing 


in photo—which discharge 


mitaine! 


CAN YOU USE $50? 


Then here’s an opportunity to get it. 

Send one of your ideas to FOOD ENGINEERING. 

Each month $50 is presented to someone like you 
for the best item in this department. And the chance 
that it will be you is now running about one in twelve. 

Also $5 to $15 is paid for each contributed item 
used, So a few minutes time may net you as high as 


Just send us the facts about your idea and its appli- 


cation. And include a free-hand sketch or snapshot to 
illustrate it, 
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Detects Clogged Air Filters 


Aur hiltes 
l vl e tree 
lifficult. As ai 


ryged, cutting 


We'll do the finished writing and drawing for you. 
Send it today, before you forget. Address it to 
Practical Ideas Editor, FOOD ENGINEERING, 330 

W. 42nd St., New York 36, N. Y.—The Editors. 


SEPTEMBER PRACTICAL IDEA WINNER was 
“Tells R. H. for Avoiding ‘Sweating.’ sent in by 
D. 5S. Davis, Professor of Engineering, University of 
Alabama, Mobile. 
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sauutiog Salt— and Their 
- Effects on Brine Uniformity 


One of the most important factors in 
maintaining brine strength at consist- 
ently uniform levels is salt measurement. 
When measurement is inaccurate, brine 
may be weakened excessively or become 
too strong. But, when salt is measured 
accurately, variations in brine strength 
are virtually eliminated ... brine pro- 
duction costs are reduced and 
product quality remains high. 

Today, there are three methods com- 
monly used to measure salt in industry. 
While all of these have certain merits, 
only one method is completely accurate 


measuring salt quantity in the form of 


saturated brine. A look at the other 
two methods will show why they are 
not entirely reliable. 


Measurement by dry salt volume. 


This method presents a number of 





TECHNICAL 
~, SERVICE WITH 
WP eSe— YOUR SALT 


Through skilled and experienced 
“Salt Specialists,” International can 
help you get greater efficiency and 
from the salt you use 
International produces both Sterling 
Evaporated and Sterling Rock Salt 
in all grades. We also make auto- 
matic dissolvers in metal or plastic 
for both types of salt. So we can 
suggest the type and grade of salt 
most perfectly suited to your needs 


economy 


If you'd like help on any problem 
concerning salt or brine—or further 
information on salt measurement 
contact your nearest International 
sales office 

international Salt Co., Scranton, Pa. 
Sales offices; Atianta, Chicago, New 
Orleans, Baltimore, Boston, Detroit, 
St. Louis, Newark, Buffalo, New 
York, Cincinnati, Cleveland, Phila 
deiphia, Pittsburgh, Richmond 











difficulties. First, moisture content of 
salt can greatly affect its volume. And 
humidity changes alter this moisture 
content to a considerable degree. De- 
gree of compaction makes a big differ- 


ence in volume, too. A pailful of salt 


fe may vary from 25 to 


35 Ib. (a 40% margin 
of error) depending 
on storage condi- 
tions, 
storage. Both mois- 
ture content and 
compaction will change, not only from 
one day to the next— but also from one 


batch of salt to another. 


Measuring by dry salt weight. This 
method is somewhat more reliable, but 
is still far from accurate. When the 
scale reads 100 Ib., it can never be 
estimated how much of that weight is 
moisture — one 
pound or ten. And 
again, the moisture 
, content of salt varies 
—! constantly with 
air humidity 
humidity of storage 
salt is measured this 
brine strength is 


14 


} 
Loc 


" AOS 


and 


When 
control 


areas. 
way, over 
never exact. 

Measurement by the saturated brine 
method. This is effective in every in- 
dustrial application. It depends, of 
course, on fully saturated, crystal-clear 
brine, free from any undissolved solids. 
One gallon of such brine always con- 
tains 2.65 Ib. of salt (if dissolution 
water temperature is within the range 
found in most plants). By starting with 
this accurate fixed unit of salt measure- 
ment, brine strength can be completely 
controlled. Whatever strength is de- 


sired—the dilution of fully saturated 


or length of 


brine with a certain amount of water 
produces it quickly and accurately. 


One of the best ways to get the fully 
saturated brine essential to this meas- 
uring method is with a Lixate Rock 
Salt dissolver. This device — originated 
by International 
automatically pro- 
duces clear, fully sat- 
urated brine from 
Sterling Rock Salt. 

In fact, development 
of the Lixator made 
possible accurate salt measurement. 


Regulating brine strength with the 
Lixator: Water is run into storage tank 








The Sterling Lixator reduces salt-handling 
brine-making and brine-distributing costs 
Savings between 10% and 20% on salt used 
are possible, too 











up to a specified mark. Lixate Brine is 
then added to bring the volume up to 
another mark. The mixture of water 
and Lixate Brine will give the exact 
strength of dilute brine needed —as well 
as the correct volume. 

This method of salt measurement 
and brine control, of course, does more 
than protect product quality. It also 
provides substantial savings in time and 
labor—since the entire Sterling Lixator 
operation is fully automatic. 


TRY FARM. AND THE 


M 


STERLING SALT 


PR UCT / NTERNATIOD VAI 








to face in the direction of the flow of incoming air. 

Accumulating dirt builds up resistance, exerting pres 
sure on the snap-action switch. ‘This closes the circuit 
to a warning light and/or alarm bell or horn.—Micro 


switch Div., Minneapolis-Honeywell Regulator Co., 


Freeport, Ill. 


bumper plate 


“concrete 


Spring-Loaded Truck Bumpers 


l'oo often we found that truck 
ing or equipment when they 
and platforms for 
from thes« 
bumpers. 

We overcame this hazard by placing heavy coil spring 
into spring keeper The bolt 
are welded to 4 x 1: +) in. bumpers made of steel 
plate (see photo) 

Springs anil 
placed between the bumper plate and the safety angl 
iron supporting posts. “The 
by nuts on the end of the threaded bolts, which project 
through holes in the two angle-iron posts (sketch ) 

The two units that have been in service for three 
years at our plant have given no trouble and have r 
— no repairs.—Virgil Keith, Engineer, Midwest 

airies, Centralia, II] 


damaged Ou! build 
backed up to conveyo: 
unloading. ‘The 


ilso eventually 


] 
loading O! 


; 


impact disintegratec 


mounted on 2-in, bolts 


pring keepers on these 2-in. bolts ar 


assembly is held in plac 
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Trap Improves Filtering 


At the Davenport, lowa, plant of Oscar Maver ¢ 
on the automati pickling mia 
cutire urta of th 


brine injection needle 
chine are spaced to inject the 
largest bellies 

But since most of those processed here ar 
ind since pickling brine squirts from cach needle dunn 


injection, a portion of fluid usually doesn't enter th 


pro esse d 


ii ible I 


product. 

Io prevent costly waste, this exce is collected in 
a tank under the machine. A rise above the proper 
level trips the float valve controlling the pumping of 
brine back to the supply tank 

Since many pieces of fat tended to 
tank below the machine, sock filter 
separate the fat and prevent it 
upply tank. However, these sock 
and so they were abandoned 

But since removal of fat particles was necessary to 
prevent clogging of the injection needles, a Sparkler 
filter was installed, also a tank for make-up and th 
addition of filter-aid. Dycalite No. 4200 has been 
employed effectively as the filter-aid 

Then it was found necessary to trap out the fat 
parti les to thus cut down the load on the filter and also 
the amount of filter-aid required 

The discharge of particle-free brine from the fat 
removal trap (sketch) is directly into the filter make-up 
tank 

Here is the procedure 

When the holding tank is half full of recovered 
pickle, it is filled with new pickle lilter-aid is then 
added, and the pi kle is filtered into the injector reset 
voir tank 

Amount of filter-aid is figured by amount of recovered 
pl kle in the tank. None needs to be figured for th 
new pi kle added 

With proper baffling of the fat 
filter-aid per 100 gal. of brine is 
baffle separator to remove the fat particles 
more filter-aid would be required 

Quality control personnel report that the 


iccumulate in th 
Wert employed to 
return to the brine 
quickly plugged up 


eparatot 1 Ib. of 
ufficient. With no 


considerably 


filtered 
pickle has a bacteria count of | than 

unfiltered pickle. Also, the company estimat 

overy of between 600 and 800 gal. of brine 

vhich at a cost of approximately 12¢ per gal. r 

i notable saving tf k Staff 








Jenni Genetron Says =— 


There's a G 


genetron 12 write case 
DICHLORODIFLUOROMETHANE 


Quolity Specifications 


Moisture wt. %, max 0.0010 
Chlorides and none 
High boiling impurities—vol. %, max.. 0.01 
Noncondensable gases (gases 

insoluble in perchloroethylene)— 

vol. % in vapor phase, max. 
Boiling pt. at 760 mm. Hg °F max 
Boiling range °F (to 85% pt.), max. 








Frozen Food Plants 


Freezer Locker Plants 


}——_-—______-___------ —— 


Frozen Food Display Cases 
Commercial Ice Cream Freezers 
Ice Cream Hardening Rooms 
eee 
Store Ice Cream Display Cases 


Packaged Frozen Custard Freezers 


Store Refrigerators 











Store Walk-in Refrigerated Rooms 
Store Delicatessen Display Cases 
Soda Fountain Ice Cream Boxes 
Soda Fountain Beverage Coolers 
Milk Plants 

Butter and Lard Chillers 

Bottled Beverage Coolers 
Refrigerated Candy Display Cases 


Home Freezers 











GENETRON QUALITY SPECIFICATIONS ~- 


genetron 141 creen (aset 
MONOCHLORODIFLUOROMETHANE 


Quality Specifications 


Moisture wt. %, max 0.0010 
Chlorides : none 
High boiling impurities—vol. %, max 0.01 
Noncondensable gases (gases 

insoluble in perchloroethylene) 

vol. % in vapor phase, max 
Boiling pt. at 760 mm. Hg °F 
Boiling range °F (to 85% pt.), max 


genetron 226 purric Laser 
TRICHLOROTRIFLUOROETHANE 


Quality Specifications 


Moisture wt. %, max 

Chlorides a 
Boiling pt. at 760 mm. Hg °F..... 
Boiling range °F (to 85% pt.), max. 








SUPER-DRY Refrigerant 


for Every Frozen Food Use! 
(INCLUDING YOURS!) 


QUICK FACTS ABOUT GENETRON SUPER-DRY 
REFRIGERANTS FOR THE FROZEN FOOD FIELD 





@ Guaranteed exceptionally low moisture content 


@ Non-corrosive to standard equipment materials 


@ Non-toxic, non-flammable, stable, safe 


@ Critical and freezing points well outside range of operating uses 


@ Solvent action on oil helps prevent solidification or congealing 


of lubricant 


@ Aid in lubrication of equipment; generally miscible with oil 


@ Freely interchangeable and may be mixed in any proportions 
with comparable fluorinated hydrocarbon refrigerants meeting 
the same strict refrigerant specifications 


@ Approved and certified as original or replacement charge by 
leading refrigeration equipment manufacturers 


@ Available everywhere .. . see your refrigeration wholesaler 


For further information 
SEE YOUR REFRIGERATION WHOLESALER 
or call or write 


genetron DEPARTMENT 
GENERAL CHEMICAL DIVISION 


ALLIED CHEMICAL & DYE 


CORPORATION 


40 Rector Street, New York 6, N. Y. 


genetron 320 park swe Laser 
DICHLOROTETRAFLUOROETHANE 


Quolity Specifications 


Moisture wt. %, max 0.0010 
Chlorides none 
High boiling impurities—vol.%,max. 0.01 
Noncondensable gases (gases 

insoluble in perchloroethylene) 

vol. % in vapor phase, max 1.5 
Boiling pt. at 760 mm. Hg °F 37.6 
Boiling range °F (to 85% pt.), max 0.5 


Also 


genetron 11 orance tase 

TRICHLOROMONOFLUOROMETHANE 
Widely used in industrial and commer 
Cial refrigeration and air conditioning 








NOTE: The quality of current 
“Genetron” production consist- 
ently surpasses the rigid manu- 
facturing specifications listed 
































For frozen food plants, freezer locker plants, 
milk plants 


For soda fountain ice cream boxes, beverage 





coolers, par kaged freezers 














For walk-in refrigerated rooms 












WASHDOWN HOSE 


Washdown hose that’s never a washout 


oe | 


FOR HOT WATER OR LOW-PRESSURE STEAM 


For washing, cleaning and sterilizing equipment, this 
specially compounded U.S. RAINBOW” CREAMERY 
HOSE (STYLE P-255) has a white, strong and flexible 
cover, re ant to destructive effects of grease and 
lactic acid. Nozzle can be built integral to prevent 


chipping of fr ivile linings in tanks and sterilizers 
i 


PACKERS 
WASH 


U.S. PACKER’S WASH-UP (STYLE P-7093) is very flex- 
ible, but very rugged. Four-ply carcass duck assures 
casy handling, perfect balance. Cover of black neo- 
prenhe resists destructive action of animal fats, oils, 


ind abrasi 
FOR COLD OR WARM WATER 


U.S. PEERLESS™ WATER HOSE (STYLE P-365) has a tube 
of extruded natural rubber to provide a smooth 
waterway. Carcas ( { br rice d rayon for longer life 
in high-pressure vice. Highest grade brown cover 
specially i undedl for resilience, resistance to 


is 


ibrasion and ot] abuse. Particularly good for fruit 


This attractively priced hose, U.$. RAINBOW WATER 
HOSE (STYLE P-340), has a carcass of exceptional 
strength and flexibility, thanks to two braids of high- 
twist cabled rayon. Tough rubber cover resists abra- 
sion from dragging or scuffing. Seamless tube of 


special rul her tock 


“U.S.” Hose is available at any of the 28 “U.S.” District Sales Offices, 
at selected distributors, or write us at Rockefeller Center, New York 20, N.Y 


Mechanical Goods Division 
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Carlyle quarry tile colors... 


250 Bluegrass Green—newest quarry color 
120 Mecca—dk. chocolate brown 

140 Greytone—med. gray, flashed 

130 Cinnamen—meliow brown 

150 Egyptian—rich flashed buff 

110 Navajo—deep warm red 


For floors that can take it pub Ghinedianded grey, Godot 
175 Pompeian—light buff 
170 Russet~—vivid red-brown 


eee everywhere eee 240 Suntan—buff, golden tone 


160 Oriental—dark red, flashed 


No. 120 Mecca 


izes: (with trim shapes): YO” thick—-234” x 234," 
to 8” x 334”. Available also where desired: 
4" thick—234" x 234” to 9 «x 9 
¢ | [Also available with abrasive surface 


| 


Carlyle Quarry Tile .... . the widest line of quarry tile 


Colorful floors of Carlyle Quarry Tile building or modernizing, your archi- 
will remain fadeproof, fireproof and tect, builder and tile contractor will 
100% serviceable for the life of your recommend Carlyle Quarry Tile. 
building. Scuffs, stains, grease, acids 
wash away — harmlessly, economi- Most colors and sizes are readily 
cally. Yet, the cost of Carlyle Quarry available. Ask your tile contractor 
Tile floor is most reasonable, com- or Mosaic representative for detail: 
pared with any other floor material. For your Carlyle Quarry Tile Cata 
log, write Dept. 25-6, The Mosaic 
Whether you are planning a new Tile Company, Zanesville, Ohio. 


[wt wie] A product of THE MOSAIC J TILE COMPANY 


Your Tile 


i: 
BY’ / Contractor 


largest manufacturer of ceramic floor and wall tile 


Crus Pe a 47 f ¢ , r F 


a Pr ars Dve 


Showrooms, Warehouses and Factories from Coast to Coast WAREHOUSES & SHOWROOMS: A’ 
Ch 39 Cor 3, Calif sllas, Denver, Det t, El Sea { Fre , Haortf { lempstead, | N.Y, 


ck, Mataw ) M Sapo ww Orieao North H ik i, Calif 


Vasnhir n, C., Zanesville. SHOWROOMS; i/ puke New York. REPRESENTATIVES: & 
City, Oldchoma sburgh. FACTORIES: Zanesville & Ironton, ¢ Matowa bi Bef Rock, Ark cks 
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PRODUCT 
unit Batct 
1O BE 
of Product 
FLAVORED 


100 Ibs 


100 Ibs 


100 Ibs 
Mix 


100 Ibs 


10 gals 


100 Ibs 


100 Ibs 


100 Ibs 


100 Ibs 


100 ibs 

















Vaniprox is the exclusive D&O Vanilla Oil, extracted from 
high grade Mexican or Bourbon beans, in a refined cane 


sugar base. Containing all the natural, oil-soluble flavor 


principles present in Vanilla, including color, fixed oils, 
resins, and aromatics, Vaniprox is a crystalline, non-hydro- 
scopic Vanilla sugar with a delicious, full-bodied aroma... 
and will not cake or lump! When used in part with Vanilla 
Extracts, Vaniprox tends to accentuate and ‘‘fix"’ the true Va- 
nilla characteristic in the finished product. The chart below 
outlines briefly some of its major uses. Trial quanities will 
be sent upon request .. . also the VANIPROX BROCHURE. 


OUNCES (AVOIRDUPOIS) OF VANIPROX SUGGESTED PER UNIT BATCH 


Pure Pure Pure Pure 


Bourbon Mexican Bourbon Mexican 
+ pry 


Extra “A Extra “A” 2 #29 


# Bs #9 
(1 Fold) (1 Fold) (3 Fold) (3 Fold) (8 Fold) (8 Fold) 


42-6 4% -6 14-2 1%-2 


See* 


* It is suggested that one pound of £9 be mixed with 2 pounds of 
sugar, bitter chocolate, or cocoa butter, and this poste added to 
the coating on ao basis of 4'/, to 6 ot. to 100 pounds just prior te 
completion of grinding of chocolete mass 


DODGE & OLCOTT, INC. 


PRINCIPAL CITIE 


1 at bock FOOD ENGINEERING, NOVEMBER 
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THE GREER CONTINUOUS MULTI-TIER FREEZER 


having features no other hardening system can match. 


FASTER HARDENING 


Results prove Multi-Tier processed ice cream is ready for 
palletizing or truck delivery in 4 hours or less no delays 
no rehandling! You'll gain greater production flexibilit 

lower inventories increased profits 


SAVES LABOR 


Gone is the time and labor of restacking or handling ice cream 
after hardening. A_ series of moving trays carry packages 
through hardening automatically, continuously. All of prod 
uct 18 exposed to uniform air velocity and conditions. Automat 
loading and unloading 


HARDENING TUNNEL EFFICIENCY 


from floor to ceiling continuously, automaticall 
Freezer shown packs over 2800 square feet of hardening area 
: j ; 
through the hardening cycle in floor space of only 10° x 64 
Variety of models to fit your plant and production requirements 


TESTED 


felual wstallation thaw GREER Malti-Ties 


huardceum and otl flood frecrm faster ate 


juality ontral 


Worite for intormative Bulletin 


J. W. GREER COMPANY 


WILMINGTON, MASSACHUSETTS Fa 
Sales Engineering Offices: Chicago, Ill., San Francisco, Calif. pas 
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Maintenance engineering 


You can arrange to have a Honeywell service engi- 
neer visit your plant at regular intervals to inspect, 
clean, and adjust your instruments and controls. He’s 
factory-trained and field-experienced in keeping good 
instruments in top operating condition. If an emer- 
gency should arise, a phone call will bring a Honey 
well service engineer to your plant in a hurry 


Spare parts, in a rush 


A Honeywell branch office near you can be your 
storeroom for standard parts in addition, the 
Parts Depot in Philadelphia carries a complete stock 
of all normally used parts. With Honeywell stocking 
your spare parts, you save storage and inventory 
control costs. Most shipments are made within 24 


hours after orders are received. 





Practical service training 


The tuition-free Honeywell Training School teaches 
your instrument technicians the most up-to-date 
maintenance methods, fits them for the kind of prob- 
lems they may encounter on the job. Intensive 
courses range from two to fourteen weeks 





Application engineering 


ixperienced Honeywell application engineers know your industry and 
processes. They design complete systems of instrumentation, reducing 
the work of your own engineering staff. From the broad Honeywell 
line, they recommend instruments that are exactly right for the job 
And because Honeywell supplies all types of instruments, recom 
mendations are made without bias. Service engineers will, if needed 
help with installation and startup of your system 


big extra you get with 


Honeywell instrumentation 


Honeywell offers you far more than instru specialists is an important plus-value of Honey 
ments. You get service whenever and wherever well instrumentation. Your local Honeywell 
you need it... service that begins when you sales engineer has all the facts on this service 
first decide you need instruments, and con- as it relates to your instrumentation needs 
tinues long after they’re installed. This service Give him a call . . . he’s as near as your 
is always conveniently close at hand, for there phone. 

are more than 110 Honeywell sales and service 
centers located strategically throughout the 
U.S. and Canada. 


MINNEAPOLIS-HONEYWELL REGULATOR Co., 
Industrial Division, Wayne and Windrim 
Avenues, Philadelphia 44, Pa in Canada 
Prompt, competent service by nearby field Toronto 17, Ontario 


H Minn @AaP OLS I} 
BROWN t*NSTRUNMNENTS 











For certified data on 
individual grades of 


Stainless Steel, use 


ALLEGHENY LUDLUM 
BLUE SHEETS 


There is a Blue Sheet for 
each individual grade of 
AL, Stainless Steel, giving 
full information on its 
physical and chemical 
properties and character 
istics. Let us send you this 
certitied, laboratory-proved 
data on the stainless grades 


in Ww hich you are interested, 


ADDRESS DEPT. FE-83 





weo 8770 





weny LuoLum 


ESS PLATES 


ALLEG 











WRITE FOR YOUR COPY! 


For any job which involves the handling 
of large volumes, heat and high pre: 
sures—cither singly or all at one time 
AI. Stainless Stee] Plates, solid or clad, 
are produced in the exact grade and 
surface finish required to combat cor 
rosion, oxidation and contamination of 
the product, 
Some of these grades are neu 

comparatively recent developments of 
our research and experience as a pioneer 


and leader in stainless steel production 


Others are improved versions of older 
analyses. The latest information on the 
entire subject of stainless plates is avail- 
able to you in the booklet illustrated 
above 32 pages of valuable data on 
types, sizes, finishes, fabricating meth- 
ods and uses, including ASTM and 
ASME boiler codes. 

@ Specify AL Stainless Steel for com- 
plete reliability in solid or clad stainless 
steel plates, and write for your COpy of 
the AL Plate Book. Address: Allegheny 
Ludlum Steel Corporation, Oliver Building, 


Pittsburgh 22, Pennsylv. 


For Stainless Steel in All Forms—call 


Auecueny [upium 


<&— For more dota, cirele this page number on cord at back 


Warehouse stocks carried by all Ryerson Steel plants 
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Nothing’s known like Norda Nodes 


CDR e CRC MR ED MCE BM You have only one possible re 


son for using Norda Nodes. If 
your flavored product calls for 
quality, itis likely you'll call upon 
Norda 


Norda developed Norda Nodes 
because you have good use for 
spray-dried flavors of very great 


excellence 


Nobody else makes Norda Nodes 
The skills that have created them 
are Norda skills in the flavor field 
Ihe machines that produce them 
owe much to Norda’s trained 


know le dy 


Norda Nodes are true-fruit fla 
vors, truly rich and real — tiny 
colloid-coated flavor “grains” that 
keep the flavors in your products 
fresh, unchanging, and stable tll 
your customers buy and use them 
Norda Nodes lick the problem of 
“shelf life 


Send your letterhead toda 


free sample 


“Flavor it with the Favorite” 
Norda Nodes 


Norda, Inc., 610 West 26th Street 
New York 1, New York 
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Pre-Tests ‘Guarantee’ Performance 
of P-K Twin Shell Blenders* 


There's never a question as to 
whether a p-k Twin Shell Blender 
will do the job. For p-k’s “pre-test 
service, described at right, removes 
all guesswork and proves that a p-k 
blender will give you the result: 
you need. whether it be a stand 
ard model Twin Shell for gentle 
mixing action, an “Intensifier’* 
model for difficult-to-blend mate 
rials, or p-k’s new “Liquid-Solids”* 
blender, designed for blending 
liquids into dry materials 
Actually this blending pre-test of 
your materials is just an extra safe 
guard, For p-k's remarkable Twin 
Shell blenders with their unique 
blending action probably have 
already proved their effectiveness 


Patterson 


Chemical and 


on a job like yours. 

Take a look at the V-shape of the 
shell. In every revolution there’s 
a 5-way tumbling and mixing action 
that you can’t duplicate in any 
other blender. Blending is fast, 
thorough, and results are consist- 
ently uniform 

Add to this the fact that clinical 
cleaning is a snap in the smooth, 
baffle-free, interior ... that loading 
and discharge is simplified through 
the ample openings .. . that main- 
tenance is negligible ... and that 
blending results obtained with any 
p-k lab model (from 1 pint working 
capacity up to 8 quarts) scale-up 
to production sizes. 


"Patented and Patents Pending 


Kelley 


Process Division 


P-K Twin Shell Blenders* * Heat Exchangers + Packaged Pilot Plants + P-K Lever-Lock Doors* 


24 . For more data, circle this page number on cord at bock 


This customer's pre-test confirmed de 
sired results prior to purchasing a p-k 
production model Twin Shell biender 
Prove. it yourself by pre-test 


Investigate P-K’s 
Blending Concept 


P-K’s Cust 


will be 
material 
supervisior 
will be bler 
ations and 
gether with 
recommends 
Solids 
many vari 
ing procedu 
dispersion 
Lab also co 
pilot model 
types 
cone to p-k's 
Intensifier’’ mod 
All of them are 
ing family of p-h 
are described 
Write our Mr. R. 7 
COpy and ifranye 
pr test of yi fr materials 


The Patterson-Kelley Co., Inc., 1610 
Hanson St., E. Stroudsburg, Penn. 
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LOOK FOR THE 
JENKINS DIAMOND 


YOUR VALVE INVESTMENT 


KIMS 
%, of 
. e 


MADE BY THE ORIGINATORS 
OF RENEWABLE DISC VALVES 


Jenkins Bros. has remained the 
leader in composition dise devel 
opment and production since 
1864, when the first renewable 
disc valve was introduced 

THE ONLY MANUFACTURER OF 
BOTH VALVES AND DISCS 


Jenkins Bros, devotes continuous 
laboratory and field research to 
disc improvement through use of 
new compoun and new pro- 


duction techniques 


NEW GUIDE FOR 
DISC SELECTION 


Describes all Jenkins Dises, and 
their applications for steam, hot 
and cold water, air, gas, oil, 
gasoline .. Including the new 
IFEFLON® DISC for lasting, 
dependable control of oxygen 
and othe gase solvent acids, 
alkalies, and other chemical 


and for liquid food and similat 


Ask your Jenkins Valve Distrib 
utor for Di Folder Form 203, 
or write: Jenkins Bro LOO Park 


Ave., New York 17 


for highest efficiency, use the 
time-proved combination JENKINS DISCS in 


VALVES 


“ T 
JENKINS 


MARK 


Gon Sry 


Order from Your Local Jenkins Distributor 


creed 
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BIOSTAT ANTIBIOTIC 


offers simple, profitable way for you to market poultry 


If you are now using, or considering using anti- 
biotic treatment to extend freshness time, you 
should know the important facts about BIOSTAT. 
It offers every poultry processor a number of 
unique advantages. 

BIOSTAT is produced only by Chas. Pfizer & 
Co., Inc., world’s largest producer of antibiotics, 
and a supplier of quality ingredients for the food 
industry for over a century. The active ingredient 
of Pfizer BIOSTAT—PA (poultry application) is 
the antibiotic oxytetracycline. In thousands of tests 
and in experimental work covering more than two 
years, BIOSTAT has proved extremely effective in 
delaying bacterial spoilage. Your chilled whole 
poultry will remain fresh 50-100% longer when 
BIOSTAT is added to chill tanks. 


FDA ACCEPTED 


BIOSTAT has been accepted by the Food and Drug 
Administration for use on poultry to retard bac- 
terial spoilage. All trace of the antibiotic which pro- 


26 “<&— For more data, circle this page number on card at back 


tects freshness is destroyed by cooking. 

With BIOSTAT treatment you will be sure that 
the retailer can offer consumers the freshest 
tasting birds possible. This will increase repeat 
sales ... build his broiler business, and yours! With 
BIOSTAT treatment your retailers will also be able 
to order larger quantities of poultry from you with 
far less fear of spoilage from weekend carry-overs, 
or bad weather sales slumps. 

You can use BIOSTAT when you freeze poultry, 
too...to retard bacteria before you freeze and 
after consumer thaws the bird. 


PREPACKAGING 
For the future, antibiotic treatment promises an 
extremely important development in poultry mar- 
keting — reduced labor cost by the elimination of 
cutting-up and tray-packaging at retail stores. 
Pfizer is now working on techniques of treatment 
that will make tray-packaging at your plant a prac- 
tical reality. At the present time, any antibiotic 
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EXTRA ADVANTAGES YOU 
GET WITH BIOSTAT 


@ FAST ACTING — BIOSTAT has a high rate 
of solubility...dissolves instantly in chill tank 
water...does not foam. 


@ METAL CONTAINER —-BIOSTAT is delivered 
to you in special metal containers that will 
not absorb moisture... will keep product in 
good condition, The containers have poly- 
ethylene liners. Enclosed in each container is 
an easi-to-use measuring scoop. 


@ PLUS INGREDIENT —BIOSTAT contains cit- 
ric acid which increases acidity and thereby 
also helps inhibit bacterial growth. 


M@ MORE CONCENTRATED—BIOSTAT is a 
20% concentration of antibiotic activity. 
This means you order less weight. It sim- 
plifies handling. 


@ SPECIAL SERVICE —You will find details on 
this important “extra” below under the head- 
ing PFIZER POLICY. 





TREATMENT 


that stays fresh longer 


cleared by the government for addition to the water 
in a poultry chill tank inhibits bacterial action on 
the surface of a whole bird. This type of treatment 
is very effective in delaying spoilage, but its maxi- 
mum effectiveness lasts only until the bird is cut up 
and new surfaces exposed to bacteria, 


PFIZER POLICY 


Pfizer offers you a free sample of BIOSTAT (50 
grams) and technical help in starting antibiotic 
treatment. In addition, Pfizer offers a special intro- 
ductory wing clip service to aid processors in tak- 
ing immediate commercial advantage of the bene- 
fits of BIOSTAT. No promotional labeling of B1O- 
STAT is required. As in the past, Pfizer leaves con- 
trol of end product merchandising to processors. 

Write to Pfizer today for your free sample of 
BIOSTAT and full details on how BIOSTAT anti- 
biotic treatment can help you profit through mar- 
keting poultry that stays fresh longer. 
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BIOSTAT comes to you in a convenient, | gallon meta! container 
with a polyethylene liner and a handy measuring scoop 


When you add BIOSTAT to your chill tank, you ll find it dissolves 
instantly. Does not foam. 


Wing clips featuring your brand name carry only such labeling of 
antibiotic treatment as required by government 


Quality ingredients for the food 


industry for over a century 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 


630 Flushing Ave., Brooklyn 6, N. ¥ 
Branch Offices: Chicago, Iil.; 
San Francisco, Callf.; Vernon, Calif.; 
Atlanta, Ga.; Dallas, Texas 


mber on card at back fe 





quick, 
thorough 
mixing 
of 

dry 
products 


with the NEW Nauta Mixer 


Precessional motion of Nauta speeds production... cuts costs 








Uniform, quick mixing of any number of dry 
materials in any proportions . . . wetting dry MATERIALS GO IN HERE 
materials with small quantities of liquid .. . or > 
dissolving solids in a liquid media . . . these are 4 or 
the exclusive features of the new Nauta Mixer 
The gentle, yet positive action of the precessional 
motion of the Nauta intimately mixes products 
in any proportion . . . without dusting or change REVOLVING SCREW - 


STATIONARY BODY 
JACKETED BODY 


in their original characteristics. 


By shortening time cycles required for thorough POSITIVE MIXING ————e 


mixing, the Nauta Mixer increases production. THOROUGHLY MIXED 
Laut 


ye ——— REVERSIBLE SCREW 
+y - 
rd 


MATERIALS are 
discharged here 


The revolutionary precessional motion means less 
power consumption. This is a combination that 
results in substantially lower costs. 
Why not try the new Nauta Mixer in your ; 
2 : x1, The advantages of Nauta Mixers can be enjoyed 
operations We will gladly send complete infor- wherever dry materials require thorough mixing 


For profitable use in many industries 


mation on request Agricultural products Meat 
Ceramic materials Metal powders 
Chemicals Paint pigmenta 





— 
Cosmetics Pharmaceuticals 


. } . . . Iso VINE Visoone ayon O21na ane saalics 
Let us Pretest your product Portiliners "7 ao on 
Fish meal Sizing compounds 
Flour Starch 
mixed under actual production conditions in a Food producta Sugar 


Nauta Mixer now in the Buflovak Research Insecticides Many other products 

Laboratory and ‘Testing Plant, with positive re- Latex mixed with chemicals 
sults. Let us tell you about this service 
a Pa ’ T wy T 9° The Buflovak Equipment Division of Blaw-Knox 

4 i 

ASK FOR Bl LLE'l IN NO. 374 Company is the exclusive licensee for the Nauta 
Mixer. It is built to the same exacting standards for 
which Buflovak is famous in building evaporators 


A quantity of your product ingredients can be 

















VIMY WWUNYG 
wn dryers, autoclaves, kettles and other equipment 


BLAW-KNOX COMPANY 


Buflovak Equipment Division, 1631 Fillmore Avenue, Buffalo 11, N.Y. 


IDOE J GSE 
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Link-Belt S-815 flat-top chain 


improves food container handling 


Offers conveying 
flexibility —simplifies 
assembly, maintenance 


Link-Belt S-815 flat-top chain 
presents a safe, smooth con 
veyor path for handling 
food and beverage bottles 
cans and similar container 
through washing, filling, cap 
ping and other operations, De 
signed to simplify conveying 
in bottling plants, canneries 
and dairie S-815 chain i 
readily adaptable to new of 
existing machines 

One-piece links are formed 
from steel strips and connected 
by teel pins lop edge ot 
links are beveled to permit 
free movement of container 
acro the urtace Pins can be 
qui kly removed for easy main 
tenance and chain adjustment 

Avatlabl in five width 

in carbon or stainles teel 
And it imple design elimi 
nates dirt-catching pocket 
and crevice in important 
feature where sanitation is es 
sential 


tw 
LOW-COST $-815 flat-top 


con i eer trom tf 

d ipping machine Sm 
ryi Surface oO 
danger of tipping 


an 








Unique design of S-815 
sprockets doubles life 


Specially designed cut-tooth 
sprockets for Link-Belt S-815 
flat-top chain provides twice 
the necessary number of teeth 
doubling wheel service life 
This design refinement insure 
close control of tooth protil 
and dimensional specificatior 
resulting in proper chain er 
gagement minimum weaf 
quiet, smooth operation 
In operation, links contact 
every other tooth. Odd num 
° ¥ ° 4 ber of teeth in sprocket aut 
One-piece S-815 link serves  Miitatiy uit 


However similar ervice 











be obtained with even number 


as integral carrying platform of (cth'ty penodisliy ime 


ing the sprocket one tooth 





One-piece link with beveled 

edges, dovetail with adjacent HEADQUARTERS 

links to form a smooth, con soneeaate” 

tinuous carrying surface. Elim is your nearby 

ination of the traight-line Link-Belt factory 

lateral gap between links re branch store or 

nani sane af tinnian authorized stock 

moves the danger of tipping or carrying distribu 

jamming stalled ontainers, per- tor. Write for 342 

mits chain to slide freely under page Catalog 950 CHAINS AND SPROCKETS 

them. Chain can be detached LINK-BELT COMPANY: Executive Offices, Prudential Plaza. Chi: ) To Serve Industry 

at any convenient pitch by Belt Plants, Sales Offices, Stock Carrying Pactory Branch Stores i f sin All I 
als ie, ‘Sia f Export Office: New York Canada, Scarboro (Toronto | 4) 

mer Y removing ne connes ° Africa, Springs. Representatives 

ing pin. Ask for Folder 2344, 
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Stainless Steel 
resists corrosive 
attack of organic 

acids on 
meat processing 
equipment 


REPUBLIC 


(BR) Woldi Widest Range off Standard, Stacks 


- 
STEEL 
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Corrosion, caused by meat and fish acids, has always been a seri- 
ous problem for meat packing plants, locker plants, hospitals, 
hotels, institutions, markets . . . and any other place where cleanli- 
ness, sanitation and appearance are absolute musts. 


Because meat and fish acids are organic, they readily attack ordi- 
nary materials used in fabricating meat processing equipment. The 
Biro Manufacturing Company, Marblehead, Ohio, has licked the cor- 
rosion problem with the help of Republic ENDURO Stainless Steel. 


All parts in their line of power meat cutters and choppers coming 
in contact with meat or fish, like the chopper plate shown at left, 
are fabricated from ENDURO. This means that corrosion is locked 
out. ENDURO '’s smooth, hard surface offers little foothold for con- 
taminants or bacteria. ENDURO is solid stainless steel all the way 
through with no applied surface to crack, chip, flake or peel away. 


Ease of cleaning is another advantage of ENDURO-made meat 
processing equipment. Usually a simple washing with soap and 
water rids the equipment of all residue and readies it for the next 
operation. And there's never any danger of metallic contamination. 
ENDURO never adds unwanted flavor. It never takes anything away. 


ENDURO in any food processing operation means long-range 
economies. It will take persistent abuse and still maintain its sanitary 
appearance, strength and corrosion-resistance. Your equipment 
; ; egies ' de from ENDURO by The Biro Manufacturin 
supplier has all the facts on how ENDURO can cut your mainte- paca pines ras See thai otestacie ne 
_ . of Company lt features maximum resistance to corrosion 
nance costs and safeguard the quality and purity of your product. said ndailiien al beatin al inaah Qreceiainn anenetdil 
Or send the coupon for more information. with absolute sanitation and the finest appearance 


THE WORLD'S FIRST Stainless Stee! Power Meat Cutter 


WHAT'S EVEN MORE CORROSION-RESISTANT thon MAXIMUM PROTECTION AGAINST CORROSIVE CORROSION 15 HELD IN CHECK by Republic 
stainless steel? Republic Titanium. It is practically ATTACKS on food products in transit or in storage ELECTRUNITE” Stainless Steel Tubing and Pipe 
immune to the corrosive effects of salt water. is provided by Republic ENDURO Stainless Stee! And, because they are corrosion-resistant and 
This could mean tremendous savings for meat Barrels and Drums. There's no danger of con have a wide range of resistance to temperature 
processors and food packers using salt or brine tamination or discoloration. ENDURO Barrels and pressure and physical damage, they will last 

Republic is working closely with equipment manvu- Drums will withstand hard use and abuse. They definitely. You receive positive assurance that there 
facturers on new developments utilizing all the resist denting and never need painting. Available will be no contamination or discoloration of food 
advantages of Titanium. Write us for more in- in 30- and 55-gallon capacities beverages or dairy products transported through 


formation. ” ELECTRUNITE Stainless Steel Tubing and Pipe 


REPUBLIC STEEL CORPORATION 
Dept. C-1782 

3160 East 45th Street 

Cleveland 27, Ohio 


Send more information on these Rey 
processing 

CVENDURO Stainless Steel 

O ENDURO Barrels and Drun 

C) ELECTRUNITE Stainless Steel 


Name 


and Steck Produca PERE 


Address 
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How Sunkist helps you... 


In every field of food processing, new contributions are being 
made toward tomorrow’s better foods. Look at these typical Exchange 


Brand developments, based on 50 years of Sunkist research. 


EXCHANGE 
OIL OF LEMON 
Unmatched quality and flavor EXCHANGE 
that come only from PRESERVER’S PECTIN 
quality California lemons 
« « Ti h 
grown and skillfully ~ nape heating 
processed by exacting that guarantees a more 
Sunkist standards. The consistent, uniform, finished 
re re qs t EXCHANGE 
4-to-1 favorite over all other are he yon LOW METHOXYL PECTIN 
lemon oils combined! pares ES Oe 
complete reliability A natural fruit pectin that 
in setting control , 
EXCHANGE 


OU OF ORANGE ting the usé 


By far the best orange delicate flavor: 

oil by any laboratory the natural juicy fruit flavor 
measurement, Always to come through. Controls 
consistent. richer in “running of “weep 

flavor strength and more in pies when cut. Famous 
intense in aromatic too for aspics, jellied fruit 
constituents. Standard or vegetable salads 

the world over for orange dietetic preserves 


flavor excellence or non-sugar jells 


EXCHANGE 
LEMON JUICE 


Brings out the natural flavor 
of any food product. A 
superior acidulant in the 
preparation of mayonnaise 
fruit cocktail, figs, fruit 
nectar, prunes and other 
heavy-syrup products. Highly 
effective as an anti-oxidant 
in processing frozen foods 
particularly frozen fish 
products. Available in 
concentrated or single 
strength form 


Sunkist Growers 
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B.EGoodrich 


—_ 


Pecans by the ton travel on 
B. F. Goodrich belts 


A typical example of B. E.G oodrich product improvement 


i, eeo tons of shelled pecan meats 
a day flow through this plant 
twice as much in peak seasons, But 
belts were being replaced every four to 
six months 

Keeping them clean took time and 
money. Oil from the nuts soaked into 
the belts. Some be Its got softand sticky. 
Others hardened and cracked. All kinds 
of belts from many manufacturers were 
tried 

Then a B. F. Goodrich distributor 
heard about the problem. He recom- 
mended B. F. Goodrich belts 
Koroseal flexible material, and the 


made of 


meat Ol11S 


aci 1s 


stands nut cooking oils, 


most ind just about 


} 
The 


at home 


animal fats 
everything else that ruins belts 
lishes 


rhey have 


belts are as Clean as your 


and just as easy t 
odot raste ney ranch 


hell 


lant these 


no no get 
Food particles, ev 
in. In the pe 

already laste 
others when thi 
! 


can t grind 


an belts had 
- longer than any 
} 


r 
ire was taken, ana 


still looke: 46) | ror y irs Of Sery 

Other kind: 100 
handle 
of 


also 


mich | 


ron ore COal Of TOCF inst 


pecan meat: C,oodrich has 


made improvements in those 


BEGoodrich] 


INDUSTRIAL PRODUCTS 
bok > 43 





make them last 


B. F. 


| , } 
‘ trouble disappeared like magic. B. F. longer, heavier belts to 


Goodrich had developed a belt that longer, save money for users. 
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with FALK Steelflex Couplings 


Ever since the first Falk Steelflex Coupling was designed and 
built, we have firmly held to these beliefs: 


1. A coupling, to give fullest value, must do more than merely 
connect driving and driven machinery — it must protect the machinery 
and prolong its life. 


2. A coupling, to be truly flexible, must overcome the effects of 
shock and vibration, as well as shaft misalignment. 


Proof of the soundness of those beliefs is furnished by the record. 
More than one million Falk Steelflex Couplings have been used on 
every conceivable type of industrial application . . . giving trouble- 
free service, providing maximum protection to connected machinery. 


A single basic type — the famous Type F — fills 90% of all 
industrial application needs. It is versatile, efficient and 
economical. And—it is always available from factory, field 
or distributor stocks, in a wide range of sizes. 

Write to Department 247 for engineering bulletin, 
including selection and dimension tables. 


THE FALK CORPORATION, MILWAUKEE, WISCONSIN 


MANUFACTURERS OF: 


@ Motoreducers 
© Speed Reducers 


@ Single Helical Gears 
©@ Herringbone Gears 
© Flexible Couplings @ Marine Drives 
Shaft Mounted Drives © Steel Castings 


*. 
© High Speed Drives © Weldments 
. 


Special Gear Drives © Contract Machining oe good name in industry 








Type F Spacer Coupling 


Here is a Steelfiex coupling specially 
designed to permit fast, easy installation 
and removal in horizontal and vertical 
applications where it is impracticable to 
move the connected units—or where a 
space-gap (up to 12 in.) is necessary 

Like all Steelflex couplings, the Type F 
Spacer gives long, trouble-free service and 
maximum 3-way protection for connected 
machinery: it provides torsional resilience 
to reduce shock and vibration: itaccommo 
dates parallel or angular shaft misalign 
ment; it allows free (or limited) end float 


An outstanding feature of the Steelfiex 
Spacer is that it can be installed or re 
moved in one piece (see photo below); no 
dismantling or servicing of the coupling is 
required. Pump assemblies can be discon 
nected and removed without disassem 
bling the coupling, without exposing 


working part: 


=cite= 


The Steelfiex Spacer coupling is 
prelubricated at the Factory and can be 
installed, or removed and reinstalled, 
without disturbing the lubricant—a highly 


desirable feature 














IMITATION RASPBERRY BY FIRMENICH 


FIRMENICH 6 CIE 
CHUIT NAEF 6 « iF 


FPIRMENICH INCORPORATED 








Making control look easy 


in automatic proportioning 


il ipor- positive ( 
checking ou 1 remo é I ) accurately t 

ison Select-O-Weigh Proportioning Systen irg 

ll, like this on ill get the 

Here 


} y man 

oporti Wn i mar ( Ok Sy < ’ 

latter of setting a dial thet more to 
ol than a control panel rT 


{ 


istent material movement 


vMithin superfine 
integrated to in 


Oo 


scale must weigh 
ill must be 


performance— 


tolerances 
a dependable, correlatec 
upervision all along the 


sure 


waut 
Way 

automat 

d 


ou of a Richardson Select-O-Weigh system 
lies in the quality of y 1 
I for ve 


nic ict 
ir after onta 
control of material 

xact proportioning 


year 
worth greater consi 
g depend as much on precise 
iin of storage bin, feeder, 


nic pe rfection 
vent 


on engineers kn 


both now and 
Protection of that quality is 
leration than initial cost (and Richardson 
os s less on a value per dollar basis). It is w rt! 
and scale as they do n inalysis of the proportior 
The storage bin n sloped , inal 
or flushing; the da 1 \ 


h your thorough 
( m itself! Richardsor 
bridging 


n invites 
ind specify—Select-O-Weigh. Send for Bulletin 
information 


ning syste 


re 


When it comes to proportioning, you're + 
when 


you come 


n good company ¥ 

to Richardson. Lock at some of the others 

whe now have proportioning by Richardson 

The sstone Tire & Rubber Cor ' * General Foods Corp 

Elect * U.S. B ’ f Mines MATERIALS HANDLUNG BY WEIGHT SINCE 1902 
»nera ectric mpaony >. Bureau « ine 

Reynolds Metals Company * American Rice Milling Co., Inc 

Jr » Carbide & Carbon ( Ford Mot ¢ 


wmerioon ; RICHARDSON SCALE COMPANY 
Pleiechmenn Distilling Corp fe as Netkete Commer Clifton, New Jersey 
ohnson & Johnson * National Distillers Products Cor Atlanta * Boston * Buffalo * 
n Glass Co. * Pittst sh Coke & Ch ‘ ; Houston Mempt 
of Amer jyeor Tire & Rubber Co 
le Nemours & ( Ine 


samie phis « 
1 * G 
> 





Chicago * 


Minneapolis 
. 


Cincinnati * Detroit 
New York * Omaha 
Philadelpt 
Toren ° 


2 * Pittsburgh * San Francisco * Wichita * Montreal 
> Hovena °* 


Mexico City °* 
Rix ison Scales S.A 


Genev 


and many more 


San Juan 


1.3 Rue de Chantepoulet, 
3, Switzerland 





COD 





BIG SPEED-UP in vital office paper work is reflected by happy smile 


In his hands are right-to-the-minute 
r.) Vice-President Cune 


of this article 


} | , te 


lickes kqually pleased at 


machine-printed costs and sale 





of Giovanni Buitoni, company president and author 
inalyse proof that the old lag has been 


VP. Benz, and Board Member Mongil 


Fully Mechanized Accounting 


Earns Them Triple Dividends 


Data-processing IBM system coordinates Buitoni’s production, sales, and 


credit control by providing 


* Daily status of inventories, shipments, and cost: 


* Current records of receipts and accounts receivable 


GIOVANNI BUITONI 


President, Buitoni Foods Corp., S. Hackensack, N. J 


PUNCH-CARD ACCOUNTING now enables us to 
process all our Butoni invoices and shipments the 
very same day the orders are received. 

Moreover, this system of accounting machines and 
data-processing punch cards gives us all the up-to-date 
information needed for a flexible production program 
that keeps capital investment usefully employed. Als« 
it permits efficient contro] of credit and collection: 

Thus we now know—daily—the status of sales, inven- 
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* Efficient monitoring of delinquent accounts 


tories and shipments, cash receipts and accounts receiy 


able, delinquent accounts, sales analyses, and just about 
anything else concerning our operations 


laster billing procedures have narrowed the 
tween investment and receipt 
ounts receivable are now month’ 
ylumn itt important fa to lI { ili’ VCT fre hy 
entories. Of course, the qui ish mes in, the 
} 


| 
can be directly mn 
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yperanvions and 

ial and 

master punch 

ton 1] 

a i ia 
j 


5 | 
' 
salesman’s order 


1 card (B Inve 


+ uit 


jut we didn’t alwa ha this notabie performance 


in our inventory- and invoice-handling routines 


PROBLEM AND SOLUTION 


Althoug sunt product had been exported to 


the U. § ce the early 1900's, we didn’t begin manu 
facturi m in America until 1940. Then consumer 
pon grew $0 rapid] that, im |e than ten yé 


conventional handling of inventon 


uld no longer ethcier 


many a 
nt fati 
our manual metho 
on: We transferred th 
} 0 machin International Bi 
p ee And he ! vhat thi 
n produce viftly and accuratel 
1. Daily inventories of raw materials, packaging items, 
and finished goods. 
2. Daily invoices and shipping orders, closing records 
of billings and cash receipts, and a sales report (includ- 
ing month’s sales to date). 





— GOODS 
WAREHOUSE | TO 
PHYSIC Al | PRODUCTION 
INVENTORY DEPTS 


| 4 


[ KEYPUNCH ] [KE YPUNCH 


[CHECKED | [ CHECKED 


STER 
gerebitaa /o\SBURSEMENT 
p | | CARD 


INV. CARD 








PRODUCTION 7 
DEPTS 


NVENTORY | KEYPUNCH | 
REPORT 
, : 
ae CHECKED 


RAW MATER / RETURNS 
FILE FROM 
4 PRODUCTION 


RETURNED 
TO WAREHOUSE 


TONI FOODS CORP RAW MATERIAL INVENTORY 


JOMN 











3. Monthly statements, including aged accounts re- 
ceivable—right on the last day of the month—along 
with monthly cost and sales analyses. 

lhe accounting machines (IBM supplies them on a 
rental basis) accomplish these tasks with only about 
half the personnel required by our former clerical 
nethod. A number of our employees, therefore, have 
been re-assigned 

And this new efhciency has been extended down 
the ling Although business has greatly increased, the 


ime shipping force is still able to handle all order 


were so impressed with the performance of thi: 
tem in our S. Hackensack plant that these machines 
e now been installed in all of our European plants 
Now to the way in which the above data are amassed, 
llated, tabulated, summarized, distributed, and filed 


INVENTORIES—RAW MATERIALS, FINISHED GOODS 


raw-material] inventory, once taken physically, i 
d on separate master punch cards by commodi 
They range from ingredients (bulk flour, oils, 


meats, vegetable to packaging material ilu 


POMATIC INVOICING: ‘This a 
IBM 403) take ta from punch 


extend loulate ind print 


interchangeable frames (rear) in 





handles invoicing 




















minum trays, cellophane sheets, wrapping 
board, cartons, label more than 150 items in 
As indicated in Fig. 1, similar cards are made daily 
tt 


il] receipts, disbursements to produ tion, return 











to vendor or to warehouse—each by product name, cod 
number, and quantity. At the close of the day, th 
iccounting machine runs these cards (together wit! 


master cards) and a tabulated inventory report is auto 
matically printed on a roll that divides into seven 


more sections [his report lists product name and 
code number, opening inventory, receipt disbur 
ments, returned entory, closing vento! nd 
normal stock 
Daily comparison of closing inventory with normal 
stock forestalls any possibility of a production lag for 
lack of raw materials, 
[he finished-goods inventory encom pass¢ 
There are over 60 different pa 
oducts and 37 in bulk, produced 
izes, and sha In addition, 
other inned 
mushroom, and 


j 
I 


meat 


| 9 » rat ly "1 
cheese and frozen ra ind jasagn 


Warehousing such production could be 
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COMPAC! 
handle: 
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STEP in this new 


of the item ft hy 


FIRST 


batch freezing 


low-temperature process 
dehydrated, in 


Ca teak 


PREEZI 


00-Ib 


DRYER operate if 


ft 
hr 


21 psia 


charge in about ¢ Foods placed on 
ontact plates go into racks of rail-riding car (par 
left The 
Unit acct 
condenser (B 


1) 


n plates are loaded into the 


ories include: Expansion 


water ejector (¢ ind cor 


This Unit Puts Freeze-Drying 


Right on the Processing Line 


Britain's vacuum dryer sets new high in quality of dehydrates. Operation guards foods’ flavor and 


nutrients, permits full reconstitution. Equipment’s design and action detailed 


McGRAW-HILL WORLD NEWS 
London, England 

LION of deh 
Luin 


Ltd 


PRODUC 
ima 
tre] Product 


qu sits 
ontact unit 


Abe ra Cll 


COMMERCIAIT 
freeze-drying 


it Ke 


drates—b\ new vat 


§ now under way 
Scotland 

Fish, steaks, chops, fruits, and vegetables reportedly 
are being processed with a degree of flavor retention not 
obtainable by conventional canning or freezing methods. 

A special application of this vacuum dryer is in meat 
bar production, details of which are shown on the ac 
companying flowsheet. ‘These bars consist of a seasoned 
blend of dehydrated beef and pork, and are packaged 
in laminated pouches. 

Nhe 
all climates without 
the tropi for x 


various items can be stored for long periods in 


meats remain 
This is of 


refrigeration, dried 


ing edible in month 





particular importan which hia 
upplying West Africa with dehydrated fish 

ase of reconstitution is another plus-factor 
said that soaking these dehydrates in water f 
1 short time fully restores the foods to original flavoi 
ind consistency, with nutritional values intact 

Key to the freeze-drying process is low-temperature 
operation under high vacuum (FE Sept. '54, p. 74) 
Moisture in the frozen product is converted directly to 
water vapor without passing through the liquid phas« 
Thus, drying foods at low temperature prevents de 
naturization of proteins (which makes reconstitution 
difficult), and retards enzymatic and bacterial activity 

A charge of 700 Ib. (wet weight) can be dehydrated 
6 hr. In the case of fish, final moisture is 
ipproximately 5 

Kestrel’s drying plant, deve loped in cooperation with 
Britain's Ministry of Agriculture & 


It’s 


just 


in about 


Food, consists of a 
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NEXT, frozen steaks are spaced on contact plate, FINISHED PRODUCT retain 
which has internal passages for circulation of hot or cold Packed in cans, it withstand , 
water. Technician checks meat for uniform thickness it ind | 


vacuum cabinet with auxiliary heating and vacuum ire connected to the plates by 
tems. Surprisingly compact, it occupies only 13x19 An instrument panel hou 
ft. of floor space, Cx( luding the steam boiler perature and | ure, oil pre 

tem, and vacuum in the 
Dryer Construction, Controls Ihere are 18 conta 


} 
Foods to be dried are placed between lhydraulicall ich measuring about 


ictuated contact plates, which have internal passag: led by 


for circulation of hot or cold water. Operating condi 
V ilve 


I ylled 
) 
Pressur ipphi 


controlled bi iiyust 


tions (temperature, vacuum, and mechanical pressure 
ire rigidly controlled to assure rapid dehydration with 
out “cooking” or otherwise impairing the ite 
ipacity for proper reconstitution. 
(he vacuum cabinet is a mild-steel, welded cylind open the plates at th 
ibout 5 ft. long and of 6 ft. dia. It has hinged door draulic mechanism i 
' 


for pressure-relicf and vacuum ber and operated 


it both ends, and valve 
| headers, welded into the cabinet 
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ANOTHER APPLICATION | of 
this vacuum dryer is in production 
f meat bars, a seasoned blend of de 


ydrated beef and pork. Flowsheet 


ws raw-materia inp pr nina 
teps, and. product yield a4 
mn 
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MIXES are quickly cooled to below 40F., 


nix plant Vacuum pan (rear) pi es high quality milk into mixé ‘ ‘ then stored in 3,000-gal. cold wall tanks 


then | eurized in vat oregroun Dairy Queen Products, In ecatt ‘ foreground 


Tips on successful processing of 


Soft-Serve Frozen Product Mixes 


Freezer design, legal angles, method of serving, fluctuation in sales load—all 


pose problems new to the ice cream mix makers. Here are ways to solve them 


JOHN J. SHEURING cloped freezers that would di crate at various speed \s a result, 
Professor of Dairying, Y i semi-frozen product continu mixes that freeze successfully in one 
University of Georgia, Athens it an automatically controlled unit may not be acceptable for usé 


temperature—a most important con in another type.” 


CAN YOU ASSI tribution to the growth of the busi 
nd profitable prep ri Formulating the Mix 
the high! popular ft-serve ro Phe resultin | oduct is of low 


i product ( overrun, smooth, firm, and has an 


HOW 


| 
1 


Preparing a mix that can be used 


\ | Vv preci i i cellent body and textur uccessfully in the soft-serve business 


Ou Call ao t 
, : } 
ingredient hfulne Freezers may be operated at full involve problems that are very 


{\ durin pe ik a nod ot ditt rent from thos encountered in 


fing 
eml liv na ble du , Il pa 
ind then remain idle for an the manufacture of regular ice cream 


indare | nour ¢ oO! During the latte TTILXC 
tomatically cycle Other than costs, factors that must 


ind 


ind off to keep the product c be considered are legal standards, 
olved are ind proper! whippe d. It i type of freezers, milk products 

it from those encountered ling that has posed one of available, delivery, and __ storage. 
the manufacture of re ra t exa perating problem Invi d Others include the parti ular prob 
meet thie lems of proper whipping and firm 


cam mix formulating mix to t 


Most troublesome of the resul demand of store operator 
from the difteres I recZzil | hie r¢ ire man different ce ign) * Some major freezer manufacturers ore 
yrocedure of freezers on the market. ‘They have The General Equipment Co., Indianapolis; 
: The Sweden Freezer Co Seattle; and the 
lor the retail stor manufacture different type s ot dashers which Oy Cherry-Burrell Corp., Chicago. 
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ness of body that apply especially to 
these products. 

Most important single factor de- 
termining minimum ingredient com 
position is the matter of legal stand- 
ards that must be complied with in 
ny particular marketing area. De 
tails of these requirements can be 
obtained from local regulatory or- 
ganizations that have charge of com 
position standards for the dairy 
field, generally the departments of 
health or agriculture. 

Numerous proved 
sful for manufacturing soft 
serve mixes. It is impossible to detail 
all of them here. But the following 
exemplify those that have been com 
mercially satisfactory from a compo 
sition basis 


formulas have 


Succe 


Low-Fat Mix 
milk fat 
milk solids-not-fat 
sugal 
0.2-0.4% stabilizer 
0.1-0.2% emulsifier 
High Fat Mix 
10% milk fat 
10% milk solids-not-fat 
13-13.5% sucrose 
0.20-0.40% 
0.10-0.20° 


(sucrose 


stabilizer 
emulsifier 


of milk and non 
milk products will depend on ingr 
dients that are availabl 
formulas are given 
of ingredient basis 


Exact amount 


['herefore 
on a percentage 
If exact formu 
las, on pounds of ingredients basi 
ire desired, the author will be glad 
to calculate them if the inquirer will 
submit information 
of 


h produc t 


concermmimng com 
ially 
iilable 


ingredient (esper 


that he has ay 


po ition 


mil 


Sources of Fat and Serum Solids 


Mill 


} 
rich ae 


fat will the product i 
irab | , If it 1s secured 
Sweet 
usually 
economi ills 


from high qual yUITce 


cream i and 
in be pure S( uit 
pecially during the summer month 
vhen this t of business flourishe 
However important that th 
ream be ind free of any ob 


ectionable 


Krozen cream and sweetened con 
used su 
fat 
the 


iVall 


aensed whole milk 
essfully in supph 
the pr 


I 


milk 
riod ot 

ream 1s not 
milk product 


tored ire 


( pecially during 
year when fresh 
ible Fre sh 
processed 
1 good 
ilt 


ind 
flavored 
the 


import int 
ming 


W he n 


whole milk 
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cellent 
solids 


source of fat and 
One of the most 
soft-serve mix plants in th 
makes virtually all of it 
from fresh, Grade A whole milk 
The milk is received in tank trucks 
ind condensed in a vacuum pan to 
make a superior quality mix 
Unsalted, sweet cream butter that 
scores 92 or more 
fat source if nec However 
due to the particular type of whip 
ping that oc 
soft 
may be 


serum 
modem 
country 


produ ts 


can be used isa 


iT 
ind churning 
ome dif 
expericen ed with th 
lated problem when butter i 
Milk fat does not increas 
whipping ability of a mix. On 
contrary, it tends to 
phenomenon. If the fat 
too low—less than 4 the 


t¢ nd He 


erve freeze! 


used 
the 
thi 
that 
ontent | 
oft-serve 


retard 


have a 
weak, and ic 
too high—abov 
will be rich 
jectionable to man 
Since milk fat is the 
ingredient, the im 
definitely affect the 
Serum Is O1 
ill of the 
than sugar 


may 


too 
consume! 

most expensi 
unt ul ed will 
cost of the mix 
ilk solids-not-fat 

in the mix other 
fat tabilizer 


and emulsifier 


milk 


solic 
are 
flavorin 


hil nu 


th 
tion of improving frmn 
Most soft-serve 


iddition of 


tritious and serve 


TTX 


CTulll 


entrated 
itisftactory 


milk Phi 


portion 


por 
nal skim 
vacuum 
ivailabk 
handled u 
from fresh 


flavor and 1n}] 


kim 
irt 
characteristics to 
Sweetened 
lly contains 40 
itisfactors 
ill 

milk 


purpe 


rand 


the 


conde! 


tre h ki 


conden 


Many 
re od 


hi 


Other Ingredients 


Amount of suga 


be determined to 


COLMSUTIN i 


LITL pM 
i 


rtant fun 
ind b 


will re quire 


ay 





How They Have Grown . 


l'remendous growth of soft-serve 


frozen dairy produc t 


the major developments of the past decade 


Their large 
farmer 
that at 


the dairy 


indicate 


a new market for 


Best estimates 
form of malted milks, shakes 
Basically 
ucts served rapidly, efhciently 
Legally, 


tions. 


concs 


sott-serves 
this 


aren t 


In general term is now 


sales volume represents both new business for 


least 
tion dispensing more than $400,000,000 worth of product annually in 
banana 
they have grown because they bring 
attractively 
covered 


more or k Ce 


the 


10,000 soft-serve stores ar 


ind | 


ple fire 


und i 


plit 
to the per 
ind at reasonable | 


rice 


tate tandard 


in most 


pted to 


frozen dairy food that is dispensed directly from the freezer 


dai held 


. Legal Status 


con one oft 


ind 


e om ope ta 
the 
ilk 


dairy prod 


ind 


Commonly, it contains less milk fat than is required to meet minimum stand 


ards for ice cream 
as ice milk 
Howe vet, some 


fied as soft ice cream 


usually only from 2 to 8% 


states require that thi 


position standards specified for ice cream 


ind so ji ihed 


In these cases, it is right 


technically 


product must meet iti = Com 


fully cla ‘i 
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miu 


NpPoO 


1 
Dalance 


ind foolish 


ingredient 


hould be 


regu 
houl 


nanuta 


the 
the fre 


prodt 


Pasteurizing 


Mixe 
either 


me! 

whipping qualitie 
i | 

they chara 


to the 


ny. reliable 


ha desirable 


othne 


4 


nanufactt 


Lon hye ain 
mperatures should 
iu of th COOK! | 

ult in the 
} 


“pain QUEEN 
Paoout TS. de - 7 


PANKER ; 


ion 
or i 
ts. Wasting milk produc 


1 be 


and Homogenizing 


ethod 


nploved If th 


. met, thu 

quately 

health. 
Purpose of 


pasteurization 


pathogenic o1 disea 
ausing A se 
intage t pa teunzation 
the destruction of any enzymes that 
might develop unfavorable flavor 
for example, the rancid flavor 
by the enz' 
High pa 
0 aid olution of 


essential for 


de stro 


yidary ad 


iu 
me lipa 


teurizing = te mper ature 
] 


mix-ingrea 
MaxXMWnui 
Howev« 


tabilizer 


ome 


iture stro 


may de 
ristics of 


the st 
roduct 

Soft-ser mixe 
enized Phi I 
uniformity, 
of th 


preve nting 


tt In pt I 


iwredient ibilizing characte ome 


hom 


be 


important im insu 


must 


ile pre 
iiding in digestibil 
and 
the 


thorough] ing 
ingredients, 


during 


ir mixing vat ity milk 
taken t; 


com 


churning 
tures rreczing process 
They should be homogenized at 
ssures ranging from 1,500 to 2,000 
If a 2 
homogenizer is used, 2,500 
n the first stage and 500 psi. on 
the second, at pasteurization ter 
ture normally sufficient 
Ihe important point is that 
the 


I 


using a single stage 


C1 ir 
homogenize 
the first and last portion 
Otherwise, 
and ¢ 


rainy bod 


1i1IA 


Tha h lie 


the freezer Lust 


asteurized 


| 
| high tr" rn p< 
If the hol 
temp Ipid ling to 4()] 
ry equipment 


( i 


Dé low 
he uid 


Proper coo 


minimum of 


VCHIZING 
I 


tur help prevent  bacten 


! TOW } j vel] 


1 temp 
mprove bod 
gE 4 red at temper 
until ready fe 
multiply at high 


he ivoided BL 
flavor that will | 
And Winn tC] he i I y spoilage 
} 


ail t 


am 
ime i iT Ol correct st 

ill of the time are 
either 


ins, stainl 


tored 


torage tank 
that the con 
ind the ten 
pt low 
modern ret 
. ( nstall mechanical! 
* . reirigera rari n ror tora 
connected ( 
by the use 
Mhis 
protection 
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imrange 
ximum 


mntamination inc 


rn to page | 
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AUTOMATIC PROPORTIONING of ingredients is first ste 


mndied in 1 t 


em ft rear Raised platform 


Engineering Reaches New High 
In This Ultra-Modern Bakery 


Among its many notable “firsts” are the outstanding conveying systems 
that automate materials handling, and instrument-controlled proofers that up 


product quality . . . One-story structure features unobstructed work areas 


S. E. PRESCOTT and C. R. HAVIGHORST 


Respectively, Chief Engineer, Langendorf United Bakeries, Inc., Heada 


and Senior Associate Editor, “Food Engineering” 


jarters, San Francisco 


NEWEST EQUIPMENT and top 
flight engineering team up In mak 
ing the new $24-million plant of provid 
Langendorf United Bakers Inc bread and 
Los Angeles, almost completely au And the 
tomati tressed, f 


From feed-in of raw materials to larg 
handling of finished produc ts, push umn 
é ni ing de 


uttons and robot electro-mecha 
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These two new automatic proofers up 





Lowerotor 
/owers racksto 
Jower rails 


Automotic unlooder 
Lower rail and /ateral chains 


Lateral chain return - Elevator chains 





Upper rail and lateral chain 
Lotera/ chain return 


_— Elevator chains litt racks 
* lo upper rai/s 
: , 


——futomatic foader 
Feed conveyor 


Oischarge conveyor 











IN BAKER PERKINS PROOFER, rack travel is indicated by arrow Pan straps enter on feed conveyor, which groups and 


loads them to racks. Elevator then indexes racks for loading-unloading operation 


on 


vader oops straps from rack ind transfers them to discharge conve 


l'o eliminate the usual maze of Dried milk and salt are automati 
overhead piping and its attendant cally available, from supply bins lo 
leaning proble mM line for ll catec outside the muxing area, 
liquid ingredients are underground through a newly designed system 
Only dry imeredient line ie ele ach bin has a vertical screw con 
ited to facilitate weighing veyor that connects with an overhead 

Refrigeration compressor ind horizontal screw leading to the scale 
vater chilling units are in the sub hopper 
basement, below this platform. Short As with flour, the baker merel 
runs of insulated piping lead from ets desired weight on scale balance 
here directly to ingredient and refng ind touche i button, then this 
erated dough mixers, Motors which amount is delivered to the ingredient 
power the dough mixer ire also. mixer, A visible, over-under weight 
easily accessible in this basement for cale permits him to double-che« 


idjustment and repau on accuracy of the delivery 


Liquid sugar liquid hortening 
ind water are proportioned aut IMPROVED FERMENTATION 
matically at the control panels on 
the mixing platform Thi baker Dough mixers, which are jacketed 
merely sets the desired quantity on to iccommodate refrigeration coil 
1 meter and presses a button, then ind their accessori ire the mod 
thre proper amount i deliver » erm, yet conventional equipment 
the elected mixer Operations of Howe 
the Yeast-O-Lator and ingredient of fermentation rooms are not in 


mixers are controlled ilso from thi COTMMOT USE 
These room 7 equipped with 


ver, the em-automatic type 


panel 
The several varieties of flour used ir conditioning system (Union 


we pneumatically conveyed to th Steel Product Union-Aire) con 
cales above each doug Si trolled by pneumatic, recording in 
lection of flour riety and deliver struments that regulate temperature 
humidity. ‘Troughs move in a 


to proper mixer | ilso a pu hbutton ind 
procession down the feed side, late: 


iti illy across the end of the room, then 


thi 


operation. When weight demand of 
the manually set scale has been 
fied, and the flour dumped into 


mixer, valve in pneumati line t YOU'LL FIND a diagrammatic presenta- 
this scale is automatically closed 





. tion of this new facility in this month’s 

Blowers continue to ite and re 4 - fold fl heet. “P Setti 
yw ences page foldout flowshect, ace-Setting 

turn any tour remaimimng in the sy Bekery Lines.” on p. 104-107. 

tem to its respective bin 





Finally, unloader (which operates simulta 


yor 


back to the discharge door. <A cat 
riage, powered by a hydraulic ram, 
moves incoming troughs forward on 
their own casters and between two 
side guides. 

To be operative, the room must 
be completely filled with 32 jumbo 
(12 ft. long) troughs. Upon reaching 
end of room, the hydraulic-motor 
powered cross-carriage moves end 
trough transversly and positions it 
in the discharge line. At this point, 
another carriage, identical with the 
feed unit, moves the procession to 
ward the discharge door 

Normally, the cycle requires about 
+4 hi \ warning light, atop th 
room, flashes to indicate when fer 
mentation cycle is completed and 
when a trough is to be discharged 
and another loaded. ‘The operator 
simply wheels one to the feed door 
and moves it in, At the same time 
he opens the discharge door, and 
one 1s ejected 

Because of the relatively small siz 
of the feed hopper, dough previously 
had to be loaded manually into the 
Pan-O-Mat roll molder and pannes 
Ihe new troughs eliminate this man 
handling job, They are constructed 
with a discharge aperture equipped 
with a rack-and-pinion gate. This is 
located in center of trough bottom 

Troughs are now elevated, by 
pushbutton, to a point directly above 
the feed hopper ‘The operator open 
the valve and the dough drops gently 
into the hopper. The valve may be 
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baking efficiency, improve quality 








MONORAIL rack-type 
mechanized roll line 
Residence 


required humidity capacity 


adjusted to control the amount of 
dough being discharged so as to not 
overflow the hopper, yet provide a 


constant supply 


2 NEW AUTOMATIC PROOFERS 


Che final proofer in the bread line 
is an outstanding advance in bakery 
engineering. One of the first three 
to be installed commercially, thi 


Baker Perkin rack-typ 


wutomati 


STRAPS 


conveyor fore 


5 pall cat 


round) and proceed 
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proofer (Ferry Steel Products) i 


It has an air conditioning 





integi 
ystem utilizing 


rack 


its ability to 
production of a 


unit has demonstrated 
contribute to the 
more uniform, better quality loaf 

The proofer is entirely inclosed 
ind its interior is constructed of 
stainle It has its 
ditioning system (controlled by an au 
tomatic recording instrument) which 
provides ideal 
tions to fully develop the volume 
ind cell structure of the loaf. Proof 


too, 1s automatically controlled 


3s steel own alr con 


condi 


itmospheric 


tine 





h) move into BP proofer on upper 


i 
single file to aute 


1956 


; 


omprisi 


harg 


unloader 


| 


double ace | 


are cony 
chain: 
Vhere 
with trucl 
Racks hav 
ing eigh 
each 
i¢ sidenct 
Phere 
chains 
termini 
Dog 


rack uN 
thi 
to 
prooter 


upper 


thre 


lo maimtain 


ing, 
of 


lowe I 


CA h 


engaged 


hains 


The Lo 


omprised 


h in 


operate in the 
located on both 
two 


of the 
chains 1s ¢ 
of rail 
date the 
Ihe 
if Opel 
PASTIVUL hi 
helve 7 


Lov 


Lowerator engages 
rack 
rail, 


by dogs on 


powered b 


proper! | 
rack 
cle, 


mon 


rouping 


iutomatn 
and 


rack 


Lowerator, 
whi h 
tud 


1 
1hOW 


1 oC 


| 
r the 


il number 
it one time 
( to 
| the 


rails 


wket if 

rou 
intervals, 

the 


uniform 
both sid of 
them laterally 
them 


ot 


transfer 
back 


rails, then 


verator at end 
ilignment and 


slots 


spa 
at side 
move it to th 
the lots are 
the conveyo! 


“ he re 


ind elevator ar 
ot two endless 
procket V hese 


ind are 


verator 
or a set 
vertical plane 
ides and at the end 
ets of rails. ach set of 
q upped vw ith short length 
iced to act 
truck 
idore compl x itl 
the Lowe 


must 


OMMnO 


ifor 1 
than rator 

i t the 
pl Y mite ( vith 





rvals, level with 


uscharge conve 


Operation of Elevator 


o describe its operation 


that th chi helve 
ompictel 


ith pan "a oh te 


onto the 


inothe rac 


; 


bemg index 


whi i also SCTV¢ 
i pan grouping belt) and dischargs 
CONnVCYOT are space 


exactly equal to that between two 


separated by a 


helves in a rack. Loader and un 


loader consist of two steel pusher 
bars, mounted at each end of heav 
tee] rods. Former is located direct] 
ibove latter, Moving in the horizon 
tal plane, these simultaneously sweep 
off the feed conveyor onto a 
ind off a shelf 


CONVCYOI 


traps 
helf 
has F¢ 

Ihe 
eight 
At each position it pauses for suffi 
time for the loader-unloader 
When loaded, it is moved 


onto the di 


rack in 
upward 


elevator indexes a 


positions as if moves 
cient 


Oper mon 


Materials Handling Advances 


PUSHBUI TON boom-t pe 
erve slicer-wrapp 


AS BREAD IS DISCI 


{LARGED fron 


; { 
i ‘MACU . 


from single conveyor to five 


which 


feeds loaves 


monorail and carriage top) on 


UNLOADING STATION carriages 


enab| casy tr 


tation 
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inster 


Empty 


swiftly to the upper rail and join 
the procession of racks moving 
through the system. 

Only manual attention required 1: 
setting the proof time, temperature 
ind humidity on a central panel. Re 
mote contro] provides convenient ad 
justment for desired proof times 
Interlocks (in the electro-mechanical 
circuit) stop the proofer unless each 
mechanical function is completed in 
proper sequence. Other safety de 
vices prevent damage and notify an 
operator hould d pan strap become 
misaligned 

Straps are discharged from the 
proofer in a lateral position across 
the conveyor in groups of eight. his 
conveyor is comprised of two belt 
operating at different speeds in orde: 
to space the straps before they ar 
transferred to the single-line 
Four auto 
matically loaded lengthwise onto the 

traveling-hearth 


oven 


feed conveyor traps are 


New Roll Proofer 


Controlled by two 
it the feed and the 
discharge side, the new 
Products Mono-Mati 
rolls is entirels 
tion Its re 
racks, each having 15 shelves 


panel boards, 
other at the 
Ferry Steel 


prooter for 


On 


automatic in opera 
capacity is 30 
These 
ire removable so that space may be 


ivailable for proofing bread if 


idence 


mad 
de ired 
The Own alr 
tioning system and blowers, utilizing 
team to develop required humidity. 


unit has its condi 


’ 


move at floor level 


of trays to rack ed for transport to 


on high monorail (top), 
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‘Temperature and humidity are auto 
matically controlled. ‘The vertical air 
ducts form supporting columns for 
its roof, These connect with horizon 
tal, cylindrical duct 
tions that jet the air into the 
Return ducts are in the ceiling 
With the exception of the racks, thi 
proofer consists of six part 
Loading 
veyor, turntables (6 sets of 
duo-rails (3 sets 

ind indexing bar set 


having pe rrora 


POO 


mayor 


conveyor, unloading con 
each 


transfer 


How It Operates 


Only 
loaded into the proofer. And unload 
ing cannot be done simultaneoush 
with loading. If, during the time of 
loading, the unloading button is 
pressed, a time relay switch 
the signal at the “waiting cir 
until the loading action i 
cluded. ‘Then the unloading will tak 
place without need to press the but 
ton again 


one rack at a time may be 


tores 
uit” 


con 


Feed and discharge doors remain 
closed to facilitate air conditioning 
control. Only 
opened at a time by the pushbutton 
( mntrols 

Loading begins at Row 1, and pro 
ceeds to Rows 2 and 3. Operator se 
lects desired switches on 
control panel. He then pushes the 
loaded rack against the rack-stop at 
entrance of proofer and 
“load” button 

Simultaneously, 
leased, entrance opens, 
loading conveyor moves out and en 
gages the rack. This conveyor arm is 
powered by a hydraulic ram, It is 
equipped with dogs that engage bar 
on top of racks. In one cycle it 
moves a rack into position on the 
two turntables of Row |. As it auto 
matcially recycles, it moves racks to 


one of these may b« 


row at 


pres 5S 


rack stop is re 


door ind 
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Conveyor;rs 


ROOF is of pr 
ted by 


davlight illun 


vorking ar 


istant 


Ko 


onveyo! stop 


positions betore LOW 


t 


Whe 1 


lectro-mechanical 


the 
the 


con 


iding | 
tem rotate 
ix turntables in a 90 deg. ar 
necting the monorail with the 
rail. Movement of these 
the vitch that 
hydraulic transfer conveyor 
particular duo-rail 
Actualh ther ! 
each of the three rack 
monorail trucks re 
The other two 
of the indexing bar 
‘hese 
dogs, separated at intery 
of a rack 


hydraulic 1 


duo 

ible 
the 
thi 


turnt 
trip operate 


on 


rails in 
lane rh 
ll on two of thy 


the rollet 


nT 


upport 
' 


bar quipped with 


ils the width 
In initial operation, th 
the two 
thie top of 
po itioned 
dogs engag 
first rack 


hh MOVE ince ‘ 


ing bars, in unison, acro 
the rack, been 
on the turtabl I'he 


it and draw it into the 


whi h ha 


POs! 
tion on the duo-rail 
Succeeding rach 
this 
ire racks alread 
each rack is ed gentl 
until the lane is filled 
When proofing cy 


unloading 


ded in 

raged, a 
Thu 

forward 


being lo 
lane are similarly en 
in the lane 


io 


lei comple ted 
turns selector: 
to desired row, then presse 
unload button. He start vith Row 
1, then proceeds to unload the oth 
two in 


opel ifor 


switch 


sequence 
rach 


which then move 90 


Ihe indexing bars deliver a 
the turntable 
deg. to place trucks back on a mono 
rail. Unloading conveyor is identical 
to loading one except that its dog 
the rack and move it out the 
exit door. 

As the unloading 
cycling, it trips a limit switch that 
closes the door and resets the system 
for the next load or unload opera 


engage 


conveyor top 


1956 


Ided-plate, thin-con 


upporting 


ign pi wides large 


olumns, Skylig la th heat 


ton I hese O aoe i i Ip 
erated by a 


an opel itor 


vhenever 
the 


nter 


proote I 


MATERIALS HANDLING 
ection ¢ the monorail 


CK forage the operator 


to push a button to release 
op at thi point, th 
olls by gravity to the 
ition, After loading it 

hes it to th 


1an ¢ npt 
roll load 
the op 


monorail stop 


| pol 

| ! 
monorail 

ent to 
unloading 


thie i 


thi sutomati 
d of ty 
On the right front top 
| fo the 

part of thi if 


ne yond front of rach 


OMIprise o element 


rack i lever fixed 
x Ihe er extending 
lined and 
is equippe d with t-in, wide by 
roller 
part of the lever on the othe: 
(Turn to page 174) 


in. dia 











EXTRACT-FILLING DEPARTMENT combines good overall lighting, functional use of color, attractive flooring, air condi 
tioning (note exhaust duct ind an acoustical ceiling. Recessed fluorescents and glass-block wall area provide uniform illumi 
painted a light buff; dado and equip 


nation lhe easil leaned floor is of blue and ite vinvl tile Wall ind column il 


ment, a light gra wd ceiling, a flat white 


MODERNIZED LIGHTING 
Affords Multiple Benefits 








® Sharpens Q. C. ® Cuts cleaning costs 
@ Ups Production @ Eases maintenance 
LEONARD TRAUBERMAN overall employe comfort program, a notable exampie 





of which is the recent floor-to-ceiling revamping of 


Assistant Editor, “Food Engineering 
their separate extract- and spice-filling departments. 











ADVANCED FLUORESCENT LIGHTTING | that Although improved lighting was a prime target, these 

makes work areas both attractive and safe plays a key rooms were further provided with: Attractive floors of 

role in boosting employee morale at McCormick & Co vinyl-composition tile; a functional color scheme for 

Baltimore walls, columns, and packaging equipment; comfort air 
Actually. it in important phase of the company conditioning; and acoustical ceilings 


Difficult as it is to evaluate the effect of these inno- 

vations on employee morale and efficiency, McCormick 

SUSPENDED FLUORESCENTS in spice-filling area supply feels that they have sharpened quality control and 

an allen upped productivity. In addition, the remodeled areas 
are now easier and less costly to clean and maintain. 

\ large share of the benefits is attributed to the 

departments’ new lighting systems, each designed for 





prope! distribution of direct and ceiling illumination 








nate shadows and glare 


















top seeing comfort and economically maintained by 
group relamping. For efficient utilization of light, ceil 
ings were painted a flat white; walls and columns, a 
light buff; and dado and the various machine surfaces, 
a light gray. 

Recessed fixtures were chosen for the dropped ceil 
ing in the extract-filling department (lead photo), 
while suspended units were used in the spice-filling 
(Turn to page 210) 














Downs Cleaning Time 
With Pressure Gun 


Minute Maid’s no-steam washup tool saves 36% 


on equipment cleanup hours, and does a better 


job. Centralized detergent 


mixing 


station 


couples to plant-wide piping and outlets to 


put cleaning solution right where it’s needed 


D. I. 


MURDOCK and C. H. BROKAW 


Quality Control Department, Minute Maid Corp., Orlando, Fla 


ADOPTION of a high-pressure spray 
rig for cleaning process equipment 
has won substantial savings in 
washup time, here at Minute Maid. 

The technique employs a light, 
compact gun—actually developed for 
spraying insecticide in citrus groves— 
and a centralized mixing station for a 
detergent solution, with pipe lines 
radiating to convenient outlets in the 
plant. 

With this setup replacing the con- 
ventional steam-gun and hand-scrub 
bing methods, we have attacked the 
time-consuming job of washing our 
juice extractors, finishers, evaporators, 
and other hard-to-clean units—with 
these six benefits: 

1. The new method shortens 
washup time on extractors by 36%. 

2. It is safe. We now have no 
burns, such as used to occur with the 
steam guns. 

3. It reduces humidity—and result- 
ing mold growth—because no steam 
is used, 

4. Gives a more thorough cleanup 
than the old methods, and readily re- 
moves food material from cracks and 
crevices, 

5. Provides the right kind of spray 
needed for each cleanup step by a 
simple twist of the spray-gun handle. 

6. Makes cleaning simpler. There 
are no clouds of steam to obscure 
machines—no hand work needed to 
finish the job. 


Analyzes Cleaning Methods 


Key point that started us on de 
velopment of a better cleaning sys- 
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tem was the amount of production 
time we lost when the plant was shut 
down for cleanup 

This washup which 
must be r peated two or more times 
1 week, took about four hours. And 
the steam guns and fiber brushes we 
were using were not efficient, accord 
ing to our time Brushing is 
always tedious, and bulky steam guns 
tend to bake citrus solids on the 
surfaces being cleaned, 


operation, 


survey. 


Searching for a better way, we ob 
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OVERALL DIAGRAM of 
lines. Minute 


tank need only be large enough for ade 


1956 


system shows 
Maid’s outlay was $2,000 


Concentrate tank should hold enough detergent for one 


to buil 


ju ite mixing 





tamed a portable, insecticide spra ure ho 
ng, consisting of idjustable Spray 
gun (Gun Jet, Spraying Systems Co.), 
i pumping unit (Model 33K, FMC 


John Bean Div.), and a 55-gal 


High pr 


it} 


ni 


drum fast 9 


. 


Topflight Handling 


In Produce Packing 


materials-handling know 


FOR TES STRAIGHT-LINI 
how in fresh-produce packing, Leach Farms, just north 
of Berlin, Wis., can take a bow 

It not the ize of it 
Rather it’s the fact that it 
compact, highly mechanized, and top efficient 

So well organized is the handling routine that celery 
can be washed, inspected, graded, crated, labeled, and 
placed in cold storage in only 36 min. Product move- 
ments are mechanical throughout, with the exception 
of manual stacking and unstacking in the cold storage 
TOOTH. 
Thi 
1 modern cement-blochk 
through 


( pac wou 


fic clery operation 


pot 


plant is a modern model 


hed,” but actually 
with latest chute: 
twin 
loading dock 


packers call the plant a 
structure 
it 


its 
ind 
tanks 
it the 


from wash 


truck 


naking 
to the 


CONVCVOTS 
it on 
other 


end 


Closeup of Handling 


Initially, flat-bed farm trucks speed crates of the 
field-fresh celery to the wash tanks. At the far end of 


to connect gun with pump 

This unit shortened cleaning time 
r extractor from around 15 min. to 
Hin d 


x used tors, 


plant having 30-extrac of 24 hr 
With this _ we decided to 
build a permanent installation that 
would give us even greater flexibility 
(Turn to page 143) 


(800 Ib.) was 


SUCCESS 


total saving, in a 


CRATE-CLOSING MACHINE quickly and safely 
quar , folds lid, closes fastener 


ti 


up’ ends and side 
ind | lf crate onto conveyor ti 


OPERATION, conveyed from 
to thes 


to stalk 


IN| NON-STOP clery 18 


and trimmers 
raing 


who fill it into wit 


graders packers 


b nd crate i 17 


tanks, the stalks float onto a slow-moving con 
his carrier takes them through final cleansing 
then past twin lines of graders and trimmers. 
the packers fill the celery wire-bound 
iccording to stalk size. ‘The crates are supplied 
balcony via twin angle-iron 


these 

vevol 
tage 

Next, 


crate 


into 


from an out-of-the-war 
lide rails (see photo). 
Filled crates then to 
feeding a high-speed box-closing machine that requires 
only a single operation. ‘This machine folds down th 


lid of the wire-bound crate, engages and closes the wir 


move on a single conveyor! 


closed crate onto a 


the cold 
turned over to 


loop fasteners, then ejects the 
leading directly 
is automatically 


roller conveyor into torag¢ 
room. Here, the crate 
mother roller carrier running along one wall of the 
room 

Set here at right angles are six roller conveyors forming 
a miniature “classification yard” for segregating crates 
according to size and number of stalks they contain. 
hese classifying carriers slope gently to a roller con 
vevor running the length of the opposite wall of the 
storage room 

Crates feed onto the latter conveyor several at a 
time, to be taken to their proper places in storage 
And when ready to be shipped, they’re put on a power 
convevor feeding directly to the truck door 

Erection of this advanced plant was preceded by 
study of outstanding operations in other celery areas 
Then the final design incorporated the elder Leach’ 
own expert knowledge of straight-line production tech 


niques, 
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instru 


RESEARCH FACTS, revealed by 
ment ih as this meat tenderometer, are 
translated 
oosting ¢ 
made con 


training and 


BOARD 


yeTcentage 
I 


DEFECT 


x dail reye 


SCORI 


that 
On 
Keen com 


fault low level, even 


iscerating and cutting line 


kan 
petition hol | 
tarted 


igh plant is just 


Monpay 
Tuespay 


WEDNESDAY 
THURSDAY. 


R | DAY 


— 


Really Puts QC On the Line 


Control and research—directly applied in handling, processing, and 


packaging—clinches better frozen poultry and pies. . 


. And the plant 


matches product protection with up-to-date speed and efficiency 


ROBERT J. KELSEY 


Assistant Editor, “Food Engineering’ 


BIG STRIDES are being made in stricter contro] of 
chicken processing and the manufacture of poultry and 
meat pies. And this advance is particularly evident at 
Birds Eye’s brand new plant in Pocomoke, Md 

For here, quality control has stretched its 
yond the usual range to actively influence selection of 
handling, ind 


arm b¢ 


materials ing packaging tech 
niques 

Ihe resultant methods and equipment—whether com 
pany-designed, recently marketed, or adapted from othe: 
processes—accent top protection of product without 
sacrificing labor-saving speed and efficiency. 

There are two parts to the actual control program 


1) Supervision of picking, eviscerating, and packaging 


proce } 
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control of 


nicken 
—_— 


bird ind 


of 


here 


iryel 
pie-packing operation \ 
fruit 

frozen 


W ase 


* frozen ind part 
bee 
ome tre 


th 


turke 
ed 


in fre 


ind berry pies are 
ingredients brou 


1, Minn pl int 


proce 


rhit 


Ih 


Birds Regimented for Even Weight 


On ictuall 
with 


" 
Dirdas 


the 
the 

that 
lected gTOWETS, who obtain their chick 
The plant's potential capacity | 


frozen poultry line, control 
Production 


CEE COTNPTIsé in part 


ire raised to company specifications by s¢ 


from compan 
ipproved hatcheries 
+50,000 head per week 

So closely gove med are these chickens 
dressed weights all fall within a ot 
And even the weights of birds bought on the « 


that th 


range Only O7 


pt nh mat 





«. 
a py ee 
SPECIAL CAGES (“batterie are used to hold birds be 
tween growers and plant Multi-tier units (designed by com 
pany) each hold about 160 chicken 


them to plant here 


Ope n-sided semi-trucks 


CHILLING BINS receive ice-and-water charge at this 


tation Ice is 


ounted on cinder block foundation 


tored in a surplus insulated truck 
Electric 
vator (B) was built by company to raise ice 


Water is added through line (C 


ket are brought into close line by use of a feeding sta 
tion—a large room just off the process line Here they 
ire held up to two days before killing. Constant feed 
ing until 4-8 hr. before killing enables 
weight lost in shipping and permits plant men to regu 


them to regain 


late their final size 
After killing, their 

governed by three factors: (1) Scalding time, (2) scald 

and (3 


ubsequent processing 1 entire] 


ing temperature, chilling. ‘These three measure 
ments, assert company researchers, directly affect ten 
derness of chicken, And any variation from optimum 
time and temperature points—either more or | pro 
in the final product 

determined through exhaustive test 


duce toughness 
These facts, 
on thousands of birds. have led Birds Ive to revise its 


. HANDLING of caged fowl is performed solely with 
lift truck Here po itioned at pinning station 
on the picking line Hydraulic lift 

load 


inloading 


batteries are 
ompany built) raise 


wes for Ca 


chilling procedure, and likewise, to put evisceration 
ifter the holding period 


Careful Tests Govern Plant Procedure 


Key lab aid in the long-range study is a unique ten 
derometer, developed by company research men and 
built by Bridge Food Machinery Co. In a now-stand 
ardized test, the unit—a Cramer-type shear press—gages 
texture of the pectoralis major muscle (in the breast 
To perform the test, muscle i stripped from the 
breast and cooked for 18 min. at 90C. in chicken fat 
It is next cooled, weighed, and manually shredded with 
the grain into 4-in. strips. These are placed in a slotted 
chamber and arranged 


perpendicular to the unit’ 
measured by the 


knives. ‘Tenderness or toughness is 
needed to cut the 
day, before any finally 
ing techniques, this test is run on pilot batches of 
birds to insure maintenance of standard quality. 

On the pie line, close control of dough is a necessity. 
lor unless this ingredient is properly aged and main 
tained at the correct temperature, it will stick to the 
equipment 

l'o avoid this, the company processes the dough in a 
thermo-controlled room, held at constant temperature. 
And temperature of the dough on the line is constantly 
checked to be sure it does not exceed 60-70F. 

Viscosity of each tank of gravy is also standardized by 
the OC department, using a Bostwick Consistometer 
The ingredient is likewise taste-tested to insure accurate 
formulation 

Hourly, pies are drawn from the line and literally 
taken to pieces to check the relative weights of gravy, 
dough, and meat, and to get a numerical count on vege 
table ingredients. Other samples are removed for taste 


amount of pressure mass. l'o 


change i made in process 


testing and bacteriological examination 


Process Units for Fryers Stress Cleaning 


Several pieces of processing equipment particularly 
contribute to high quality of frozen fryers and _ pies. 
In preparing fryers, cleanliness of chickens is insured 
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by a triple picking system. Birds are first hung by th 
feet and passed through a scalder (Albright). Next, they 
enter a rougher (Barker), then pass through a center 
line finisher. The latter was made by cutting a conven 
tional side-line finisher (Gordon-Johnson) in half and 
idapting it for this operation, 

After two men turn them and hang them by the 
necks, the birds pass through another rougher and the 
second half of the divided finisher. Then come conven 
tional inspectors and trimmers, and chickens pas 
through a final finisher (Barker) that removes any trace 
of pin feathers and thoroughly cleans the birds before 
they pass to the chilling tanks. 

Evisceration is conducted on two standard lines. But 
before birds go to packaging, they are passed through 
special reel washers (designed by Birds Eye) that give 
the chicken parts an extra-thorough cleansing 


Pie Line Accents Speed 


To accelerate manufacture of pies, gravy-making ha 
been put on a continuous basis through the ingeniou 
use of pumps, tanks, and heat exchangers. 

Broth and chicken fat are emptied from 30-Ib. pail 
into a steam-jacketed kettle. After heating, liquid i 
pumped to a second tank, where salt, starch, flour, and 
pices are added. 

Frozen chicken skins are cut into small blocks on a 
band saw and fed through a comminutor (Fitzpatrick) 
Part of the flow of broth between the tanks is diverted 
through this grinder to help wash the skins into the 
second tank, 

After further processing, which includ 
tubular exchanger (Walker Wallace), mixture is pumped 
tanks where peas and 


idded 


heating in a 


into agitator-equipped storags 
diced carrots (and potatoes for beef pies) ar 
Chilled gravy then goes to pie line 

Ihe actual line is a straight-through operation (all 
Colbourne equipment) with a rated capacity of 60,000 
pies per shift. Dough is brought to the head of th 
line and fed into a former that turns out rolled billet: 
hese bypass the first sheeter and go to a second unit 
that makes top crusts 

‘Trimmed dough from the end of the line is returned 
and fed into the first sheeter for bottom crust: 


DEFEATHERING is efficiently performed by half of a con 


Birds are then inverted 


ventional side-line finisher (right 
left) and run through other half of company-converted unit 
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Aluminum pie-cups are automatically fed into 
mounted molds, and travel the length of the lin 
ceiving bottom crust, gravy, meat, and thi 
in that order 

Pic ire automatically crimped 
moved from the molds, then pass unde1 
compresses the raised top crust, and at the same time 
Stamps a code letter (“C”, ““T’’, or “B into the crust 
to signify what kind of meat is in the pu 

l'o spark big the company ha 


trimmed, and re 
1 tamper that 


ivings in hand labor 
(Turn to page 


ON GRAVY LINE, frozen chicken 


Hitinik then run through comminut 


1 gravy to help vash pieces through 


FINAL WASHER for 
ut. Sprays can be re 


cut up bird 





18 New Process Controls 


Units for regulating and re- 
cording flow, feeding, meter- 
ing, and analyzing viewed at 
New York show of Instrument 


Society of America 


5 RECORDERS, 
CONTROLLERS 


woduction recording (APR) system that collects, stores 
is demonstrated as it applic to weight 

hed on ile equipped with electrical readout 

ile weights and guests’ estimated weight 

er of guests, their total weight, and elapsed oper 

idded and stored in control panel. Finally, above data 
vere automatically printed on special heet and recorded 


International Business Machines Corp., New York 


MOISTURE control of free-flowing solids is 
ontinuously measured, recorded, and controlled 
y new Rogers unit. Accuracy of +0.15-0.20.— 

Fielden Instrument Div., Robertshaw-Fulton 

Controls Co., Philadelphia 33 6B 


WSCOmrtee 


Eicon 





VISCOMETER automatically mea MOTIONLESS electronic level 
COMPLETI iterchangeability in k than 5 res, records. and controls viscosity of control for granular produ ts oper 
min. is feature of new pneumatic and electrical olutions in processing. It comes with ates relays that stop or start feed 
flow transmitter Both have ime rotameter pistons suitable for each application 
irmat uni trooks Rotameter Norcross Corp., Newton 58, Mass low units.—Jarco Services, Inc., 


6D lulsa, Okla 56E 


when level in bin rises or falls be- 


extension and 


Co., Lansdale, Pa 
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4 FEEDERS, 2 BATCHERS 


CHLORINATOR for « 
ment control delivers 50 
Maintains set feed rat 
& Tiernan, Inc., Belleville 


ind slut 


omatically 


SANTTARY diaphira m pump f 


ha pil 


WEIGH-BATCHER for liquids or solids has colored lights 


iutomatic cycle, pushbuttons to 


to indicate progress of 
May be equipped with digital 


electronic control 
that print weights on tape it scale or 
Howe Sca o., Rutland, Vt 57B 


remote 


twe OP. AC unattey 


te BEST ang wn 
tae 
Oem oages 2 FLUSH FEEDER { 


rit | 


material 


SMALL inexpensive feeder for corrosive 


ilternate| jueezed 


piasti tul 


panded me ks Rotameter Ce 


CONTINUOUS igher contr flow of dry, 


ils in accordance with manually 


nhowing materi et pre 
nal, or in proportion to automatic signal 
Feed rate is maintained within 


d—Walla & T 
! 





For detailed data on units 
cirele key number on 
Readers’ Service Card in 


back of book 
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5S METERS, 2 ANALYZERS 
UNICAM $100 inrrarep spectnomere| 


INFRA-RED SPECTROMETER is designed for 
It features 


port able 


industrial routine, and 


ontrol function use of evacuable light path. Assembly 


contained and Unicam Instrument Ltd., Cambridg 


} ngland ] 


mtinuously mixtures of methyl 


PORTABLE 


bromide and air for pest 


fumigant meter measures 


ontrol. Also applicable for combustion and flue gas 


ombustion mixtures, inert and special atmosphe res, Com 


ind flow Also 
Mac Instrument Co 


tudi pr 
10 ) power supply, ng clement ystem 
unished with 6v. cells fo ery operation.—Gow 


Madison, N. J 


IDENTIFYING 


tructures ar 


omponents in a mixture and determin 
ipplications of N-M-R Spectroscopy By 


ed thr ugh i pr 


ind measuring 


ng moiecular 
y material to be be attached to a simplified 


flashed.—Varian Assoc 
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tem ontrol 
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New research facts on — 


How Foods Weather A-Bombing 


Products in tin, plastic, paper, textile, and glass containers 


McGraw-Hill Washington News 
Bureau 


Food supplies and their packages 
will survive an atom bomb blast in 
far better shape than man, himself. 
Such is the conclusion of a now 
rcleased report on Operation ‘Teapot 

the cooperative nuclear bomb test, 
run by the Atomic Energy Commis 
sion at its Nevada test site with the 
help of several Federal agencies and 
food industry groups in the Spring 
of 1955 (see FE Mar. °55 197; 
May, p. 208; and June, p. 216) 

The 15,000 tons of food, exposed 
to nuclear explosion, have been ex 
haustively studied by Government 
scientists and researchers from Na 
tional Canners Assn., Can Manufac 
turers Institute, and Glass Container 
Manufacturers Institute. These men 
searched for a variety of effects 
physical damage, harmful irradiation, 
vitamin loss, and texture and flavor 
changes. 

The findings: Physical damage was 
about what was expected under such 
heavy blast pressures, but irradiation 
was a good deal less than antici- 
pated. Scarcely any foods were ren- 
dered completely unsafe for human 
consumption. Similarly, vitamin 
losses and other chemical changes 
were only minor. 

Before the test, 
of fresh and proce 


100 kinds 
ed foods in many 
types of containers wer 


OVCT 


placed in 
ind near the calculated area of “‘total 
physical destruction”. Some of the 
conditions simulated normal com 
mercial practice 
Most of the food 
placed in shallow, 
slit trenches, 
ground 


show I 


howeve7, wa 
thinly 
located 4-4 


) 
Previous 


cove red 
mile from 
blasts had 
man nor build 
steel or 


ZCTO 
that 
ings (except rein 
forced steel tructure 
could survive so powerful an explo 
sion within that area 

Ihe 1955 blast—rated at 
kilotons—generated an 
pressure of 50 ps! 
away). ‘To appreciate the power of 
thi blow, it should be that 


neither 
heavily 
ind concrete 


30 to 35 
itmospheric 


measured 4 mile 


noted 
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exposed to an atomic blast—suffered little irradiation, vitamin 


loss, or changes in flavor and texture. And even physical dam- 


age could have been minimized by proper commercial storage 


a man would be knocked flat on his 
back by burst of 
measuring only | psi 
Packaged foods, stored in block 
ground struc- 
blast, 
suffered some physical damage, but 
imounts of 


a sudden pres ure 


houses and other above 
tures a mile or more from the 
absorbed no mecasul ible 
radioactivity 


Above-Ground Foods Gaged 


Significantly, 
encountered at the 
storage sites is clearly avoidable. And 
learned 


the phi sical damage 
above ground 


damage prevention lesson 
from the Nevada test 
structively employed in 
warehouses to not 
only from an atom bomb blast, but 
from industrial explosions (such as 
the Texas City catastrophe) and na- 
tural disasters (as hurricane 

Most of the phy ical damage wa: 
due to displacement Ihe blast 
dumped food off shelve re ulting 


can be con 
commercial 


minimize losse 


crushing 
foods 
stored on shelves fastened to 
walls that ran at a right ‘le to 
the source of the blast Here, the 
drum-action exerted on the wall b 
the blast wave shook the 

Similar shelve ilong 
stood in direct line with the shock 
suffered relatively little shak 
ing, and their contents did not fall 
to the floor Also 


damage was le evere te 


denting and 


ly whe 1 


in breakage, 
But 


were 


this occurred on 


container! 
walls that 


wave, 


displacement 
product 
stored in basement 

Other 
gla ind 
; usually 
line with window 

Here, severest 
soft-packaged 
ind sugar 


flying 
These 


in direct 


damage came from 


wooden plinter 
truck food 


or door 


missile 
damage rued in 
flour 
Obvious! uch damage 


produ t like 


1956 


iverted by not stor 
plastic film 


could be largely 
ing paper, textile, o1 
wrapped items in line with windows 


or woode ll dooi 


Rays Affect Buried Goods 


close to the 
lit trenches cov 
oil Or le osely 


On products stored 
bomb blast, in the 
layer of 
placed wood boards, 
blast damage were 
Here are highlights from a 
on these foods by Edwin P 
PDA's physio hemistry chief 

@ Physical damage wa 
for soft-packaged or unpackaged bulk 
foods, stored in open wooden crates 
Semi-peri hables 
pot itoc 


cred by a 2-in 
radiation and 
both apparent 
report 


Laug, 


most severe 


and boxes such as 


Omnon ind weit 


ipple: 
crushed and bruised, ré 
sulting in accelerated 
Ihe »0-psi overpressure 
crushed and _ distorted 
broke gla bottle ind 
panel But loss 
relativel 
for canned food 


extensivels 
poilage 
ilso 
teel 
plit 
from 
light 
And 


how 


ome 
can: 
wooden 
uch damage were 
bout 
carefulls 


that 


gathered evidence 
seams of steel cans 1 
firm under the ternfy 
e None of the plasti 
burst (both empt ind 
or ot 
in the 
ial 


the mialier 


Tvaltie d 


pre 
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1 
used 7{ VC 1) 


filled 


mn non 


tren he 


torn, due to 


olored HOT did it} Vt ket 
@ Displacement damage 
Th earth urrounding the 
food 
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Tells If Labor-Saving Outlay Pays 





Price of improvement (S$) 
A re 
26,000 39,9000 
24,000 136,000 
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18,000 127000 
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Exomple 
8,000 4 


12000 
6 P00 98000 
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CHARLES E. FRENCH 


Associate Professor, Agricultural Economics 


Dept., Purdve University, Lafayette, Ind 


I KNOW IT SAVES 
costs too much! 
You often hear thi 
plied to a new work-saving machine 
Yet 
whether 
the 
Truth i 


finn ivings to be 


LABOR 


put it 


tatement ap 


vourself wondering 


really 


catch 
the 
line 
even when we recognize 


you 
outlay would be 
overt 


+t 


rri¢ by l 
still] 
the 

That's 


OVCI 


PAL d 


plant improvement, most of us 


figuring whether 
the expense 
that pay off 


mcasur 


have trouble 


benehts merit 


Decause iVving 
years hard to 
ihe outlays today. 

But now this simple Time-O 
Meter (chart above) has been 
veloped to give you quick answers 


to such problems, If you know how 


ire against pe 


de 


much time a machine will save you 
this device determines the maximum 
investment you can afford and still 
break even 
Or, from initial cost you can de 
termine the labor time the equip 
ment must save to pay for itself. 
Most persons know that machines 
rst mey each year because of de 
l'oo many think this is 
the only cost Generally. there 
four other interest 
urance 
hidd n’ 
ibout 
Here is 


nstallation 


mv 
pre manon 

in 
These 
to 


expen { 
taxes 
cost 
of the initial investment 
the key: When your new 
mnual labor 


and repairs 


usually amount 


Saving 


PHS TIME-O.METER indicates if 

k either from labor saved (bottom line 
Kn 
it oblique ling 
Ch 


to find labor 


Ning labor 


iined in accompanying text 


matches the project's total annual 
then you break even. Accord 
ingly, if you get the labor-saving unit 
for | you will net the dif 
ference as a profit over the life of 
the machine 


cost 


money, 


How to Use the Chart 


ile A our Time-O-Meter 
representative prices of equip 
10-vr. life. Of course, 
last more than 10 
idditional Scale B 


longside for equipment having a 20 


on 
iV 
ment having a 


ome units will 


o there 1s an 
pan 
Assume 


you re 


that the 
considering will you a 
100 min. a day. How 
re isonably be 


improvement 
win 
work saving of 


much money may ex 
pended on the project and still have 
it pay 

lo find the 
spend, locate 100 min. on the bot 
scale of the chart, then run up 
vertically (see dotted-line example 
to the oblique line that represent 
the hourly wage pay on the 
opt say $2 per 
hr 

Now 
Scal 
You 


maximum you Can 


tom 


you 


raion im que tion 
left on the chart to 
A and you have your answe! 


in expend $8,000 and still 


move 
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that 


iving needed to make outlay feasible 


vill pay off. You 
scales at left 


nev equipment can 


or from price of machine 


saving in minutes per day, you run a vertical line to your hourly wag 
), then travel left to find maximum investment (for breaking even) 
king other way, you go from cost of equipment over and down to bottom line 


Dotted-line example is further 


come out even on youl purchase 
This is all valid if havi 
calculated your time savings and wag. 
correctly. And such factors ar 
readily computed where you 
are working with hourly labor and 
1 known rate 
Of course, 
1 further 
take 
ilaried 
can differ 
A littl 


you a 


you 


rate 


1Wa\ 


isory time can be 
consideration, And_ this 
eparate figuring, since the 
value of a supervisor's time 
from job to another 
thought, however, should 
reasonable estimate for 
iccounting such time 


supe ry 


one 


Pive 


It Works Both Ways 


You can use the chart in reverse 
oo, Say that some new 20-yr.-life 
equipment would cost you $15,000. 
How time must it save 
vou to break even on the 


mue h labor 
per day 
nvestment? 

Just locate $15,000 on Scale B and 
cribe a line to the right until you 
hit the proper hourly wage rate 
diagonel—say, $2.25. Then drop 
down to the base line and you have 
the solution—110 min. 

In this case, your savings accumu- 
late over a 20-yr. period instead of a 
10.1 


i I pan 
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Picture Story- 





How They Make : 

ga suo 
Those Mammoth i 20 
Chedda rs 00” | bs i : 700 ” | 


LAN al | 
nd Ti ‘ a ‘3 


a 


11,000 POUNDER ‘“fullbacks” this team of big ones at Steve’ 
Cheese Co., Denmark, Wis. Steve turns them out for the popular 
upermarket sales promotion And he’s run them as high as 13,001 
b.—taking more than 70,000 qt. of milk 60 ¢ of rennet 

ilt, 140 oz. of vegetable color, 65 |b. of paraffin, and ¢ 

of lumber for hoop and _ platform 

| 


indage and pr loth 





INTO HOOP of special construction goes huge 
load of cheddar pieces, carefully made in chees 


factory 


2? TOP BANDAGE and cove 
overnight pressing ipplied by 


KRAFT FOR th 
KY -T FOR UE 
Kit..°T FORT 
MAAST FUA 
KRAFT FOR 


pe Tina 


bandaged, and returned to storage for aging and ed platform) is fork-lifted ind 


3 MONTH-OLD CHEESE is paraffined, re hooped 4 READY TO TRAVEL, giant cheddar (on its 
nent istered f ibe 


curing 
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Packagers, Cutter-Mixers in Focus 


At American Meat Institute Show in Chicago 


6 PACKAGING MACHINES 


PNEUMATIC sausage-measuring fillet 
erate with ! tuffing mit It 


PIGHT-WRAP DEVICE. It packages FOOT-PEDAL OPERATED machine 
Huisag nd smoked items 1 izes from emi-automatically evacuates, heat-seal: 


motor ind trims ends of pouch-packed meats 


to handle plastic-bag I'wo-headed unit msists of pair of 


Chi vith semi-automati flattened idjustable pouch-evacuating 


umimnum lip-typ hag osing ma and stret hing nozzles ind wire utter 
chine bexhibitor The Vi king ¢ orp Maker: Crvovac Co PD of W R 
Chicago 62B Grace & Co., Cambridge, Mas: 62C) 





4-IN-1 foot-pedal packer permits va ss 

uum, gas, and vac-gas packing as well a SEMLAUTOMATIC UNIT sets up 

heat-sealing of pouch-packed frankfur locked-style cartons ; per-min. speed PAN-TYPE LINKER handles 55 ft. of 

ters. sausages, luncheon meats, and other It packs pre-weigh 1 for dir casings per cycle Make twist-links 

uch items A feature of unit is that it onve feed t [ ' ‘ in sizes from 44 to 6 in., 1,100 Tb. an 
m hr. Counter-weighted hood is pneu 

ste ool rl matically opened and closed. —Kartridg 


Pak Machine Co., Chicago (62F) 


onverts from vacuum to gas pa king by Can also | 
flick of switch. Manufacturer is Cheslam Exhibitor: ¢ 
( p., Yonkers, N. ¥ 62D Chicago 621 
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SPECIAL hydraulically operated machine 


for semi-automatic dicing of 
Unit 


working parts are at a minimum 


is built 
has non-leak features, and 
Opera 


meats. 


tor fills one cylinder, while dicigg meat 
in other—K. C. Seelbach Co., In 
N Y.C. (63A) 


GERMAN EMULSIFIER, powered by 
40-hp 180 Ib. of 


meat two stainless, 


motor, minces 


up to 


per min. It feature 
saw-tooth knives mounted over accessible 
perforated plate Krétz Universal Cutter 


Co., Stuttgart, Germany. (63D) 


LIGHTWEIGHT, rugged, 


resistant 


Corrosion- 


brine make up tank is con 
in-reinforced 
Industrial Div., 


Inc., Scranton, 


structed of polyester re 
Fiberglas. Exhibitor 
International Salt Co., 
Pa. (63F) 
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Ole Sage Episode 


WHAT TACTICS ARE BEST 
WHEN UNION ORGANIZERS 
CALL AT YOUR PLANT? 


IVAN C. MILLER 


Associate Editor, “Food Engineering’ 


AS COFFEE WAS POURED at the November lunch 
con of the Guff & Gripers, all eye 
Jertram Barnastian partner of Barnastian Bros 
Bakery Co 

[his was it idan who had succe fully piloted his 
company through a mushroom growth—from a tiny local 
operation into a 300-employee frozen bakery products 


» Were On the gue A 


sCNHUNO! 


company with established regional distribution and a 
highly respected brand nam« 

“You'll all remember,” remarked Barney Hasbrook 
what I said when our Fall Outing bioke up last 
month. Mr, Barnastian had mentioned to me that a 
union was trying to organize hi Anyhow, he 
isked me what | thought about it. And we agreed to 
put the question up for you G&G’ers to thrash out, 
with him sitting in ie 

“Better first tell us the background,” suggested Si 
Worth, personnel manager at Zenith Canning 

“Okay! The floor’s yours, Bert, so give them the de 
tails,” said Barney. Then after he had produced pencil 
ind paper, he added: “But take it slow. I want to jot 
down notes to pass on to J, J the one who 
was particularly interested and who originally brought 


pl int 


l'almerage 
this up 


Bert, a small, soft-spoken man, explained: “A few 
years ago, when our youngest brother came with us, our 
bakery was really too small financially to care for us all 
We decided it wa plit up or expand, and 
we did the latter 

He paused to peel the band from his cigar, then con 


a case of 


tinued: “Anyhow. we gambled on convenience foods 
first frozen pastries, then frozen special tic We were 
v fortunate. Our products clicked 
Back in those days, though, I knew ever 
personally. But now they’r 
You see, while m 


; 
out 


employee 
trangers, most of them 
the plant I'm 
financing, or traveling the countn 


brothers are running 
wranging fo 
developing outh ind working with jobbers and di 
tributor 0 it’s very seldom that I’m at the plant an 
more 

Y'mean you're in the big leagues now,” cut in Batt 
Bulwark, works manager at Mull & Mull Co 

“Yes, for us it’s big le idmitted Mr. Barnastian 
“But. we're still onished at our growth, and vers 
matter of fact. Seems that 
despite the expansion and our working many more hours 
1 week than form: ictually no better off finan 


ipprehensive, too 








| 


Batt painted a dismal picture: ‘He'll storm into your 
office and slam down a fistful of signed cards.” 








ially—except on paper. This kind of a build-up costs 
money, and banks charge interest. ‘hat’s why we're con- 
erned over this drive to unionize our people.” 

“I would guess then,” “commented Si Worth, “that 
this bakery’s wage rates are somewhat below those of 
the industry or the area.”’ 

“To the contrary!” Bert hastened to assure. “Actu- 
illy, our rates are equal to, or above, those paid for com- 
parable work in this field. As long as we've been in 
business we’ve paid comparable or higher wages.” 

“Then. Mr. Barnastian, why are you worried,” asked 
luke Markham, superintendent of Colossal Candy Co. 
“Worse can happen than having your people join a 
union.” 

“I’m sure you're right,” Bert admitted. “But, as | 
explained, “we're up to our necks in our one big gam 
ble, so we’re not ready to face another.” 

“You don’t have to be afraid of the union,” Si as- 
sured him. “In fact, unions have been assets to many 
manufacturers. So much so that a good number prefer 
the union setup to the old status when the workers were 
non-union.” 


“That reminds me of a surprising happening,” remi 
nisced Ole Sage. “Some years ago, employees at a 
big food organization on the Fast Coast twice voted 
against unionization. ‘Then the firm’s president cam¢ 
out at a mass meeting of more than 1,000 of the com- 
pany’s employees and pointed out a national trend 
toward ‘the democratic procedure’ of union representa 
tion of employees 

“He told them he was 
ployees secretly preferred union representation. Then 
he added that he believed such a move would benefit 
and so he was recognizing 


convinced a majority of em 


both company and employees, 
1 local union as their bargaining agent. This action wa 
voluntary. There was no strike and no threat of one.” 

“Coming from you, Ole, that must be true,” sur 
mized Batt, “which makes it one actual case of ‘man 
bites dog.’”’ 

“Don’t misunderstand me, gentlemen,” broke in Bert 
Barnastian. “My brothers and I are in no way anti 
union in our thinking. A year from now the same situa 
tion might concern us very little. It’s the timing. Right 
now we're swamped with the details of getting the new 
ship well on its way and : 
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He paused and gazed reflectively at the ash tray in 
front of him, “Well,” he then went on hesitatingly, 
there is—I must admit—one other element: While most 
unions are respectable and ethical, not all are. And I’ve 
got reason to believe that some of them that operate in 
sur locality are in the hands of goons and racketeers. 

‘Anyway, considering how delicately balanced we are 
just now, it wouldn’t take much in the way of excessive 
demands, jittery morale, or heavy production losses to 
ruin us. A strike would do it—almost certainly.” 

‘Has the union’s agent talked with you yet?” asked 
de 

“No, I’ve been away for almost all of the last 
month,” explained Bert. “But we definitely know an 
attempt is being made to organize our people. And this 
brings up my question—which I ask out of curiosity, 
not meaning that anything would be done about it by 
the company. In short, is there any way to prevent or 
ganizing activities at the plant?” 


“Oral solicitation by an employee,” Ole began out- 
lining, “can be barred during working time. And also— 
in the interest of plant cleanliness—the employer can 
prevent anyone from passing out literature in the plant 
at any time, 

“A company,” he went on, “may prohibit union 
igents from entering the plant or distributing literature 
on company property. The latter prohibition hinges on 
ompany rules, which must apply uniformly to all 
others.” 

After a moment’s pause, Ole concluded: “It has al- 
ways seemed to me that such restrictions encourage, 
rather than curb, organization activities and results— 
with the exception that an employer is fully justified in 
insisting that there be no solicitations during working 
hours.’ 

Batt Bulwark waved his stogie to command attention, 
then snorted: “Mr. B., you'd better get ready. You can 
expect that union agent any day now.” Then looking 
down the table, Batt continued his dismal picture: “He'll 
torm into your office, claim that anywhere up to 90% 
‘f your people have already signed union cards. ‘Then 
he’ll slam a fistful of ’em on your desk and demand 
recognition of his union as representing your em 
ployees.’ 

“If so—then what?” quietly asked Bert 

Hurriedly, Barney Hasbrook cut in with a caution 
“Likely Batt’ll tell you, “Throw him out!’ But before 
you ‘buy’ anything like that, just remember: You may, 
in the future, have to sit across the table from this man 

negotiating, bargaining, settling differences. Always 
keep that in mind during your first meeting with the 
gent, and for that matter when dealing with any other 
union reps in any future contacts.” 

“Even so,” countered Batt, “chances are the pug’s 
bluffing if he shows you a bunch of cards. It’s an old 
gag. Cards are easily ‘phonied.’ Believe me,” Batt bel 
lowed on, “if you do sign, you’re hooked. Then he’s 
got his union in your plant. And he’s the boss of your 
employees, whether they really want it that way or 
not!” 


Ole turned to Bert. “On one point,” he said, “Batt’s 
right. Don’t immediately sign an agreement with an 
igent. However,” he continued, “there’s this to con 
sider: Even though most of your people are satisfied, 
it’s pretty sure that these union activities mean that 
some of your employees—a dissatisfied few, no doubt 
applied to the union. And,” he added, “‘it’s also possible 
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WITH THE UNION WORKING to get into 
the plant, things look tough to Bert 
Barnastian. And when Batt has his say, 
they look even tougher . . . But then Ole 
sharpens the focus on the NLRB facts 





idea may have taken a greater hold than you 
ze. It may even be that the majority of your work 
vant the union 

Apparently confused, Bert asked 
be done if a union agent tells you the majont 
vorkers have signed union cards?’ 

“That is a tricky situation, and it calls for kid-glove 
cautioned Ole. “First of all, don’t lose your 
head. Be courteous but definite. Explain that only 
vour employees can decide on union representation, and 
then only by an election, which you understand must be 
arranged and supervised by the National Labor Rela 
tions Board—a ‘Taft-Hartley requirement, you know.” 

“Mighty smart!”” chuckled Batt Let them know 
ou’re ‘up’ on the laws—especially ‘T-H. And as for 
signing up with ‘em, it’s not legal to bargain with the 
union unless the Government has authorized that union 
ind then only after it’s won an NLRB election.’ 


Then what is to 
ot you! 


handling,’ 


“What's more,” resumed Ole, “if the agent is bluffing 
you won’t hear from him again once you've told him 
that an NLRB election must determine who represents 
your people 

“On the other hand, before the union can claim to 
speak for your workers in collective bargaining matters 
it must first have the signatures of at least 30% of your 
employees—on a petition or on union cards. So if the 
agent is confident the majority wants the union, he will 
respect your knowledge. Also, he'll welcome a Govern 
ment-supervised election.” 

“Who notifies NLRB?” queried Bert 

“Any employee or group of employees can petition 
the Board,” answered Ole. “Or a union organization, 
acting in the workers’ behalf, may send in a petition 
Ihe employer also may so act when an employee 


representation claim and demand for recognition is made 
by either an individual or organization.’ 
Chen what happens?” probed Bert 

“After notification,” explained Ole, “an NLRB field 


examiner will determine if the needed number of 
employees—30%—are signed up. If it’s proved that they 
have, he’ll then call you and the union agent into an 
informal hearing—to get your consent for the election 
ind to set a date for it.” 

“Suppose you hold out?” needled Batt 

“Usually, that’s not wise,” said Ole, 
the union might propagandize such a refusal—arguing 
it shows you're ‘opposed to labor,’ ‘reactionary, and 
that sort of thing.” 

“All right, so let’s say you agree to an election,” Bert 
pursued. “Then what follows?” 

“Well,” said Ole, “before election day there will be 
many things to do. Also a number of things not to do.’ 

“Such as?” queried Batt. “Let’s have some ‘for in 
tances,’ starting with the do’s.’ 

Barney broke in: ““Too late in this se: 
to all those do’s and dont’s.” 

“Yes, we'll have to save ‘em till next time,’ 
nounced Luke as the men started after their hat 


“because later 


ion to do justice 





Fe OPINION es es 


Editor 





It Takes People to Make Capital Pay Off 


In this era of rapid re-engineering of food factories and processes, great 
emphasis is being placed upon streamlining of mechanical facilities. And 
rightly so. Without improvement in efficiency and capacity, and without 
tooling up for new convenience products and packages, food companies 
would be overrun by competition. 

But just as much emphasis should be placed upon the human phase of 
food manufacturing operations. It takes people to make capital of capital 
expenditures—not only to see new opportunities, but to make that expensive 
factory or process pay off in full measure. 

Here the food industry has room for improvement. It is not as attractive 
to ambitious young people as it should be. Many do not see in it the chal 
lenge and excitement associated with many other fields. Others believe that 
the personal rewards are not as great as elsewhere. And some complain that 
top management does not extend to junior executives the responsibility and 
authority necessary to prove their mettle—nor to satisfy their ambitions for 
personal achievement and progress 

In the smaller and medium-size companies, particularly, these obstructions 
to progress through people need to be removed. The prime mover behind 
any industrial success is enthusiastically applied intelligence. 

Top management in all companies should glamorize food as a field in 
which exciting new processes, products, and technology are introduced at a 
challenging rate. And it should “sell” the industry as one that is contribut 
ing to longer and happier living 

Then management should back up the challenge of the industry with 
more reward to high-caliber people. Sure, this will boost expenses a little. 
But the extra cost will be an investment in economy if it gets you more 
return On your capital investment. 

l'op executives also should better organize management at the lower levels 
Responsibility should be delegated in fact, not just on a chart, and be 
backed up with commensurate authority. An executive should ask himself 
if he is doing anything that someone under him can do as well as he did it 
three or four years ago. If the answer is “yes,” then he should delegate the 
job—and the authority. By so doing, he frees himself for more valuable 
work, At the same time, he develops the subordinate and makes him better 
satished and more effective. 

You can’t treat men as tools which you buy and anchor to one spot. You 


can't because progress is their most important payment. 


Antibiotics No Substitute for Sanitation 


With approval of oxytetracycline as a spoilage inhibitor for fresh poultry, 
another step is taken in “preserving” foods with antibiotics (p. 196). And 
a competitive battle of the antibiotics is launched. 

This is progress. But smart poultry packers will not overwork it. They 
will not substitute an antibiotic for sanitation, refrigeration, or quality 


control. ‘To do so wouid be to defeat progress. 
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INFORMATION ON 





Often, by correct screen application, two 
processing problems can be solved as one. 
For example, a dual problem faced the 
Francis C. Stokes Company. This large 
tomato seed producer needed a seed removal 
method that would not affect germinating 
qualities. At the same time, they wanted to 
produce a juice of the highest possible 
richness. They found that our double-deck 
Simplicity Tomato Screens combined the 
operations of juice production and seed 
separation entirely to their satisfaction. 
The balanced gyrating action of the screen 


SEPARATING 80 BUSHELS 
OF PICKLE SLICES PER HOUR 


Working off an Urschel slicer set for 1/10” to 
3/8” slices, this Simplicity 3’ x 8’ Gyrating 
Screen is removing ends, half slices, and 
broken slices from 80 bushels of pickles an 
hour. Only unbroken slices with centers 
missing remain to be removed by hand. The 
pickle processor finds that both his quality 
and his total output are improved, and, as 
noted, hand labor is reduced to one simple 
task. Pickles, however, are not the only food 
for which this machine is adapted. Carrots, 
beets, and other sliced vegetables are ac- 
commodated equally well. If you are canning 
or freezing such foods, you may find your 
operation considerably speeded and other- 
wise improved by the Simplicity Model “C’”’. 
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TOMATO SEED 
AND JUICE 
PRODUCTION 
COMBINED 


scrubs the juice and pectin from the toma- 
toes so vigorously that the skins are actually 
transparent when discharged, and the juice 
is relatively free from black specks even if 
the tomatoes are badly cracked, which 
allows a saving on trimming labor. Seed 
germination has been reported excellent. 
The Simplicity Screens . . . five of them are 
now instalied at Stokes . . . are constructed 
of stainless steel to prevent any contami- 
nation, and trays can be removed for easy 
cleaning. Write us for details on how a 
Simplicity unit may aid vour operation. 





“LITTLE’’ SCREEN IS A BIG 
HELP IN SCREENING 

SMALL FOODS 

Michigan 


*" Model 


M-5se to be a marvelous answer to the 


A processor in Benton Harbor 
has found five of our 18" x 36 


screening of strawberries, cherr 
similar small-size fruit. This 

Flo can screen materials as fir 
mesh; will fit in almost any cor 
plant, and ia amazingly efficient 
a counterbalanced eccentric 
give true circle act 

vibration in the main struct 
main atructure in this 


case be 
porting table of tubular 
The Simplicity M-5 can 


with a stainless ateel deck « ail 


equipped 
stain 
leas steel conetruct 

If you have a sma 
like to mechanize, we'd 
how our little M 











VIBRATING PAN PERFORMS 
TRICKY FOOD CONVEYING JOBS 


Not everyone is aware of the multitude of 
different food processing tasks that can be 
handled by a vibrating pan conveyor, A 
number of leading food processors use a 
Simplicity Balanced Pan to cool and convey 
powdered coffee. Others use the same ma 
chine for drying their various products. Still 
others have found it ideal for conveying 
friable materials such as grain or cereal, 
because it does not reduce the product or 
The Simplicity Balanced Pan 

also been used as a sorting 


create dust 
Conveyor ha 
table. Although always basically a conveyor, 
the Balanced Pan can perform many other 
operations in addition, and can be fitted out 
with dust-proof covers or other equipment 
You may have a place in 
where this adaptable unit 
for detail: 


for specific job 
your operation 
could help. If so, ask u 


HOW TO CLEAN UP 
WASTE WATER 


cause a lot of 
hort 


in waste water can 
v of the 
and the d 

| 


imple 


trouble, e peciall vater 


uppl in, ma. area 


stream pollution. Yet a 


rive against 


creening 
operation can to a great extent solve thi 
problem. King Pharr Canning Operation 

Inc., of Selma, Alabama, 


Simplicity 3’ x 6’ single decl 


find that one 
creen more 
from the 


than adequately removes waste 


canning of okra, sweet potatoes, pimentos, 


and blackberrie The creen receive 


surge of 300 gallon from a 4 
trash pump. This is a very fast 
to clean up water, and the 


mall. We'll be happy to make recommenda 


per minuts 
efficient wa 
waste cost | 


tions on your plant disposal problem, too 


W rite for information on any of these pieces of equipment or for Bulletin FC-3 


SIMPLICITY ENGINEERING COMPANY 


DURAND 


Limited, Guelph, Ontario e 


17, 


SALES REPRESENTATIVES IN ALL PARTS OF THE USA 
FOR EXPORT: Brown and Sites, 


MICHIGAN 


@ FOR CANADA 
50 Church St, 


Simplicity Materials Handling 
New York 7, N.Y 
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Waterproof boot protects door and frame 
from rotting caused by wet floors 


waterproof metal 


boot on door 





door enclosed in water- 


tight metal boot 


waterproof metal 


boot on frame 


soldered 
seams make 
metal cladding baias enciased in weter 


watertight tight metal boot 


Frequent floor washing with water, steam or cleaning 
solutions will never rot the bottom of Jamison Booted 
Dairy Doors. The complete protection of the wrap- 
around metal cladding keeps water from penetrating 
into the door or frame. Full height waterproof boots 
also available for complete protection where walls and 
doors are washed down. Jamison Cold Storage Door 
Company, Hagerstown, Md., U.S.A. 


More JAMISON Doors are used by more people =, 
than any other Cold Storage Door in the world, ¢ 
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VERSATILE flexibles give appeal, protection—permit many innovations, Jil 


PROGRESS IN FLEXIBLES 
Offers New Package Opportunities 


Developments Set Fast Pace 


They‘re Making Better Flexibles 


SPECIAL New Packages Appeal, Simplify 
Things You Should Check 


REPORT 
158 Suppliers of Flexibles 
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PRODUCT PROTECTION is built into special material used to envelope-pack mixes (right) that easily reconstitute into vari 


ous salad dressings. Employed is polyethylene 


iuminum foil, and special paper, plus a heat-sealabl 


coating 


DEVELOPMENTS Set Fast Pace 


Spearheaded by demands resulting from food industry trends, 


an intensified search for new and better performing materials 


is paying off in innovations that will solve packaging problems 


JOHN V. ZIEMBA 


Associate Editor, “Food Engineering,” who researched trends and 
developments in flexible packaging ond prepared this and the 
following sections of this Special Food Engineering Report 


IN THE BIG FIELD OF PACKAGING, nothing out 
ranks food im importance 

And nothing is more exciting and important to food 
than flexible materials. That's because the 


package! 
f 
are presenting new opportunities, new chal 


flexible: 
le pe 

They're protecting the flavor, freshness, and quality 
of foods. 

hey're assuming the main selling role in retail 
tores by drawing attention, holding interest, and 
silently making the sale. 

hey're telling their story—quickly and effectively 
through pleasing, ingeniovs construction and expert 
use of colors and design: 


TODAY AND TOMORROW 


Specifically, they're going into: Wrappers, package 
liners, bags within cartons, bag 
windows, carton 


overwraps carton 
liners, paperboard liners, carton 
inner-wraps, canisters, pouches, and packets—as well as 


labels, inserts, dividers, and fluted cups 


And they're being adapted to low-cost operations on 
high-speed packaging lines. 

Processors have come up with the new technique of 
inhibiting spoilage by antibiotic treatments, and they 
are researching into radiation “pasteurization.” In 
both cases, flexibles promise to play a key role. 

Package manufacturers also are getting their turn. 
hey’re developing new flexibles that are making morc 
and more food packaging less dependent upon rigids. 
Already, flexibles are getting a little share in the 
packaging of syrups, sauces, mustard, jellies, cream, 
and brined pickles 





What's Ahead in Flexibles— 


New plastic films—some improved 

Wider range of coatings 

More laminations—some improved 

Better printing quality 

Wider applications in food industry 

Smoother performance on packaging machines 

Newer and more efficient mass-production techniques 
to lower costs 

Materials to withstand thermal sterilization 

Packages treated with antioxidants, moldicides, insect- 
repellents, etc. 





FOOD ENGINEERING, NOVEMBER, 1956 





> he hie “ail 


DIFFICULT-TO-PACKAGE chicken livers are put up in 
laminated polyethyJene-cellophane envelopes for freezing 
l'he livers then are distributed by Sunnyland Packing Co., 

homasville, Ga 


2 


The envelopes contain 8 oz 


Package and machinery manufacturers have intro 
duced yacuum- and inert-gas packaging techniques. 
New flexibles used in these methods are moving 
product shelf-life up another notch. 

Today's rising prices have the food industry calling 
upon makers of packages to provide protective flexibles 
at lower cost. 

From what’s been going on, the packaging and food 
industries have a pretty good right to toot their horns. 

And as both look to broader horizons, advances in 
food packaging will continue. 


TREND TOWARD CONVENIENCE 


Modern, eye-appealing flexible packaging is a “nat 
ural” in our present extensive food-distributing and 
retailing methods. That’s because: 

It provides sanitation, brand-identification, and 
greater convenience, 

It gives food processors low-cost, light-weight, widely 
adaptable, highly efficient, and easy-to-fabricate pack 
ages. 

It paves the way for more new foods. In many cases, 
the package has even made the product possible. 

Shoppers don’t want food in any old form. They're 
looking for food plus convenience. And think of the 
many new conveniences flexible packaging is offering 

Zip tapes on cellophane and cellulose acetate permit 
casy and speedy opening of packages. 

There’s no deposit or disposal problem. Just crumble 
up the packages, after using up the products, and toss 
them away. Or re-use them (polyethylene bags) 

There’s the “‘built-into-the-package service” —complet 
pre-cooked dinners of precisely uniform quality that but 
vesterday were gourmet dishes available only in restau 
rants. 

Convenience packaging has sparked the merchan 
dising of easy-to-prepare cake, cookie, and roll mixes 
An example is the all-in-one package. Here, individually 


pouch-packaged cake and frosting mixes are carton 


packed along with a disposable foil baking pan. A con 
venience if ever there was one! 
Related combinations like frankfurters and rolls (or 


franks and sauerkraut) are appearing 
| 


Look for more rigid bags that make for better d 
play and remain conveniently upright once opened 
Even possible are edible wraps that dis olve and flavor 


the product 
Finally, foods are made convementl, 
arietvy of wavs—fresh, frozen, and dehydrated, as well 


1\ ulabl it 


is canned 


SELL-ON-SIGHT PACKAGING 


self-service 
‘come-on-and-buy-m«¢ 


With the terrific trend toward 


~eye-stopping, 


pac k ges 
ire becoming 
ilesmen 

So look tor more appetite-appealing food reproduc 
tions On Opaque wrappers for greater point-ot ile im 
pact. Better flexible material 
fine color-printing quality 

More calendered and glossy-coated papers are being 
employed to improve printing quality. Using superior 
surfaces, brilliant multi-color printing 1s 
if hieved., 

Helping, too, is 
colors—from 3 o1 
years. 

Printing inks have been developed to resist heat 
generated by the sealing jaws of wrapping and bagging 
machines. Sealing heat merely releases the solvent and 
makes the inks adhere without damaging the ink films 

Shaping up are two notable developments—vastly 
multiplied output on packaging lines, and shortes 
shelf-life packaging with lower cost material 

A word about the latter: Some 
those putting up specialty-type frozen foods for limited 
distribution, are focusing less attention upon extending 
product shelf-life. They're using lower cost flexible ma 
terials, and consequently are scheduling production so 
is to move the products more rapidly to consumers 


ire pe rmitting extremely 


rotogravure 


a jump in the number of printing 
+ to 5 or 6~—within the last few 


proce SOTS, such as 


FESTS are constantly underway in laboratories of both 
uppliers and food processors to evaluate the flexibles and 
their finished-package performance. Here, refrigerated dis 
play case is used to simulate self-service shopping condi 
tions, Packages and foods are periodically examined to se 


how they're standing up 


» er 





POP PRIORITY | n to packaging materials by the pap 
hecked at key 
Seen is calibra 


paper thickne I latest radiation te hnique Also 


ood to finished paper 
organoleptic valuate materials for odo 


olor, and other per nt characteristi 


This way, they're 
ventorie: 


also cutting down on in-plant in 
and expensive freezer-storage space 

However, a number of large processors still are adding 
product protection and extending shelf-life because of 


their extensive, wide-area distribution 


ACCENT ON RESEARCH 


A lot of creative talent is being applied in packag 
makers’ plants, engineering departments, and laborato 
ries. Specifically being looked into are 

1, Laminating, coating, and printing of a variety of 
papers, films, and foil: 

2. Suitable coatings, laminants, and inks—a 
methods for applying and drying them 

3. Thermoplastic 
sealing. 

They're searching, too, for ways to improve new 
extrusion products and are working to develop new 
techniques for forming film, seamless tubing, and ex 
trusion coatings. 

rhey're trying to come up with surface-treating tech 
niques to improve ink adhesion on plastics like pols 
ethylene 

They're even attempting to develop new packaging 
materials and machinery simultaneously so that they 
perform most efficiently together. This way, they may 
come up with some radically new packages 


well as 


materials, compounds, and heat 


MACHINE PERFORMANCE 


They're secking ways to make flexible packag 
operate more smoothly on high-speed equipment—bag 
makers; machines for forming, lining, and over-wrapping 
cartons; fillers; weighers; gluers and heat-sealers 

To get materials to perform better, they're 

. . Using more virgin instead of reclaimed pulp to 
get precisely accurate scoring (eliminate odors, too) of 
laminated cartons 

improving the surface-slip of materials so that 
they slide better through wrapping machines without 


cuffing, “hanging up” on folding bars, or piling up 


tages of 


This advance can be seen in polyethylene 
lip additives m ike bags open easier, 
eficiently through 


On CONNCYOI 
for example, where 
ind clinging-type film runs more 
vrapping machines, 

Getting around sealing problems with overall 
pot-coating, and laminating tricks 
Putting more strength into materials, and in 
on proper handling to check drying 
[his way, there are fewer broken 
rethreading of 


he it iling 


tructing user 
out and shattering. 
bags and spilled products, as well as | 
roll-stock on wrapping machine: 

Producing wraps with higher blocking point: 
to prevent “tear off’ and consequent rejections and 
rethreading of wrapping machines with a new roll, 

. Employing harder coatings to prevent marnng 
ind “rub-off.” 

Turning out printed roll-stock which doesn't 
tretch or shrink too much and thereby put “eye-spot’ 
printing registration out of line and cause improper 
wrapper cut-off. 

... Eliminating curling of wrapping sheets by select 
ing the right materials to make up a lamination. Each 
ply has comparable stretching and shrinking prope: 
ties when subjected to moisture or temperature change: 

They're adding such other food-spoilage protecting 
materials to flexibles as antioxidants, mold inhibitors, 
ind insect repellents. Low-cost coated papers treated 
with Lindane or methoxychlor, for instance, 
promise of checking insect infestation. 

They're producing materials that permit colored 
photos of ready-to-eat foods to be printed so realistically 
that shoppers can almost “‘taste’” the products 

And they have the future definitely in mind with 
long-range programs for solving other problems 


show 


WIDE RANGE OF SKILLS 


More manufacturers of packaging materials are b« 


coming specialists in packaging machinery. In addi 
tion to their field-sales team, some are setting up a 
machinery-service organization. This way, they're help 
ing food processors run materials through machines 
more efficiently, with fewer crippled packages 


HIGH-SPEED LAMINATING machines automatically con 
vert papers into specialized sheetings having improved 
pliysical, chemical, and  product-safeguarding properties 
Waxing, coating, and a combination of these processes, ar 
ised to “engineer” new characteristics into various back-up 
vapers. Continuing research aims to produce new and better 


laminateds 








Mylor 
polyester film 


Polyethylene 


Saran Vinyl 


Kraft paper / Aluminum foil 
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PROPERTIES of selected flexible packaging materials compared in handy bar chart. By 


flexible materials as laminations, shortcomings of each may be offset 


combining 


Chart is from paper by W. H 


Wood, du Pont, presented at Packaging Institute forum.) 


They're Making BETTER FLEXIBLES 


Thus augmenting product protection . 
production-line performance . 
And extending uses of the materials 


costs 


BETTER FUNCTIONAL PROPERTIES are now 
being built into flexible packaging materials. 

No one paper, film, or metal foil has the functional 
properties to fill all the needs in packaging all types of 
foods. But what one lacks often can be compensated 
by laminated combinations of films, or by coatings. 

‘Tailor-making packages actually boils down to this 

I'here’s a large variety of flexible materials and an 
equally large selection of coatings and adhesives. 
I'hrough proper choice, these can be fabricated into a 
composite material with desired protective and _per- 
formance properties 

Coatings may be applied to papers or plastic sheets. 
Any combination of papers or films can be laminated to 
one another or to foil, Or they can be coated and then 
laminated in just about any set of combinations. 

Laminations are tailor-made~according to careful 
specifications—with product-protecting and easy ma 
chine-handling features. Noteworthy are such impressive 
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. . Paring packaging 


combinations as polyethylene-Mylar, Saran Mylar, ace 
tate-foil, poly-paper-foil, Saran-foil, and vinyl-foil 

Here are some major types of combinations 

1. Two hard-faced sheets—like glassine laminated to 
cellophane or to cellulose acetate 

Open- and hard-faced sheets—such as kraft, paper 

board, or sulfite paper bonded to glassine or parchment 

3. Two open sheets—like light-weight sulfite or kraft 
papers. 

Watch for new coating and laminating techniques 

Coming are new ways to cut the cost and extend the 
market of flexibles. Butyl rubber, for instance, is being 
added to a wax coating on glassine to give an extra 
tight seal. This would provide crackers, for example, 
with better moisture protection, make them stay crisp 
longer. 

Further work aims to develop thermo-setting resin 
that will impart heat resistance to laminations 

Special coatings are applied to base materials to get 





ny one or a combination of additional properties, like 


heat-seal closure improved printing surface, moisture 
ipor barrier, enhanced eye-appeal, exclusion of foreign 
odors, and retention of desirable aromas 
The coatings are made up of molten waxes of many 
kinds, hot melts, modified rubber, polyethylene, vinyl, 
nitrocellulose, and Pliolite. Each has its 


solvent-type 
, appearance, and degree of pro- 


vii specific properti¢ 
techion 

ase materials are printed before or after coating 
When printed and then coated, the coating protects 
the printing, also guards products from inks 

Possibilities with coatings are endless. 

Laminations—usually two or more plies sandwiched 
vith an adhesive—are also coated, giving the composit 
material still more good properties 

Coated laminations, like single-ply coated sheets, 
ilso print beautifully. They may be either transparent 
to show off products or opaque to check transmission of 
harmful light. 

Low molecular polyethylene has been added to petro 
leum waxes during the past 5 years to improve rigidity 
ind gloss of wax-coated paper 

\brasion-resistant epoxy coatings have been lab-tested 
Perhaps the only food use of this expensive coating 
however, is for fibrous casings in the sausage field 

Saran continues to get a big play because of its greas¢ 
resistance and low moisture-vapor and gas permeabili 
ties. And when du Pont sticks with it as a coating for 
cellophane, it’s a sure bet it is highly effective. 

Resin-wax blends are main standbys. Adding 20 to 

1% vinyl chloride resins to petroleum wax, for in 
stance, increases the luster, as well as the grease and 
water resistance of the coating. Tendency to smear and 
ollect dirt is also reduced. Foils are vinyl-lacquered to 
make them more scuff resistant 


COATED PAPERS 


here are a myriad packaging-material combinations 
that can be produced from papers and thermoplastic 
resin: 

lake what’s being done with the oldest and simplest 
coating, paraffin wax. Applied to glassine, for example, 
this hot melt gives it gloss, water-repellency, moisture 
ipor proofness, and some heat-sealability. 

Now modify the wax with resins (heat-treated rosin 
ind hydrogenated rosin ester) and friable film formers 
butyl rubber of poly-isobutylene). Here you have a 
coating that Improves the scuff resistance, gloss, and 


heat-sealing properties of glassine 


THERE’S A TREND in food packag 
ing to use of flexibles in roll-stock form 
as these rolls of polyethylene-coated foil 
Machine makes pouches, 
automatically filled. Product here is 
French’s Instant Potato 
packing certain products by vacuum and 


which are then 
Units are also 


inert gas techniques 


Solvent coatings, on the other hand, not only improve 
glassine papers in respect to these three characteristics 
but also give them excellent moisture-vapor proofness 
Such coatings may be made up of vinyl, ethyl cellulose, 
nitrocellulose, cyclized rubber, and some thermo-setting 
materials 


Butadiene styrene copolymer is formulated with 


parafin wax to make a new coating with excellent 1 
sistance to moisture-vapor transmission and with good 
heat-sealing properties. 

Most important today, however, are the polyethylene 
coated papers. For one thing, cost of this coating plastic 


low 

Further, polyethylene has fine coating characteristics, 
very good aging and heat-sealing properties, and resist- 
moisture-vapor, and chemicals. Flexi 
75 to 200F. temperature 


ince to moisture, 
bility is retained in the 
range 

Here are some recent interesting applications of poly- 
cthylene-coated papers 

As wrappers—especially where the poly surface is in 
contact with frozen foods and, thereby, serves a re 
leasing agent upon unwrapping. An aluminum foil, 
paper, and poly combination has caught attention as a 
wrap for hygroscopic products. 

Poly-coated cellophane for meats, seafoods, dessert 
mixes, confections, frozen orange juice, olives, pickles, 
et 

As the inner ply for waterproof multiwall bags. 

As inner liner (14- to 5-mil coating on white kraft 
board) for ngid paper containers. 

As an inner liner (poly lamination of kraft and 
greaseproof papers) for spiral-wound fiber tubes. 


POLYETHYLENE-COATED MATERIALS 


I'he food industry continues to call for better packag- 
ing materials, chiefly because its “appetite” has been 
whetted by the outstanding ones already used. 

Opening up a new field of packaging are the poly 
ethylene-coated materials. 

One supplier points out that over a thousand different 
flexible materials can be made available by polyethylene 
coating and laminating a variety of back-up webs to pro 
duce opaque and transparent combinations, 

Witness some of the poly-coating possibilities: 

1. Foil and poly coating—an opaque, readily heat- 
scalable frozen food wrap with a low moisture-vapor 
transmission rate. 

2. Foil, paper, and poly coating—a stiff, economical, 
heat-sealable wrap with good moisture protection. 
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Polyethylene-cellophane 
“Durafilm” package is supplied 
by The Dobeckmun Company, 
Cleveland, Ohio 


there were five 
main considerations 


in adopting this 


Polvethvlene-laminate package 


"They are all of importance,” emphasizes R. W. Taylor, president, Ameri- 
can Poultry & Food Co., Inc., Gainesville, Ga 
“Ours is frozen pre-cooked fried chicken. We want: (1) customers 
to easily differentiate between ours and other products, (2) flexibility to 
conform to varying sizes and shapes, (3) ability to get an absolute seal 
against air and moisture penetration, | 4) savings in cost, (5) top atten 
tion in the frozen food case where space is at a premium 3 
Sales have shown how right the package selection was. And your 
sales can show excellent growth if you capitalize on the advantages of 
using polyethylene cellophane laminates for your packaging. Call your 
supplier, or write for our “Processed Foods” booklet to Dept. NA-63 


It pays to package 


BRAND 


Polyethylene Plastic 


BAKELITE COMPANY 
A Division of Union Carbide and Carbon Corporation (ge 
30 East 42nd Street, New York 17, N. Y 


The term Bake.ire and the Trefoil Symbol 
are registered trade-marks of UCC 











3. Glassine, foil, and poly coating. Crystal clear and 
greaseproof glassine can be reverse-printed (to ‘‘trap” 
the printing). The glassine permits the foil to show 
through, and it covers any pinholes in the foil. Com 
bined in this case are good properties of all three mate 
rials, 

4. Foil, paper, foil, and poly coating. Here foils serve 
both as moisture barriers and decorative media for this 
strong, heat-sealable material. 

5. Tissue, foil, and poly coating. Tissue does not add 
strength to the composite material. It may be replaced 
with a heavier pouch paper when the paper doesn’t 
have to take a good print job. 

6. Gravure paper, foil, and poly coating. This pro 
vides a good printing paper, along with the protective 
properties of foil and polyethylene, plus heat-sealability. 

7. Paper (bleached and unbleached kraft pouch and 
gravure type papers) and poly coating. This combina 
tion provides heat-sealable wraps with opacity derived 
from papers instead of foil. 

8. Glassine coated with poly is still another example 


POLYETHYLENE LAMINATIONS 


Here are examples of combinations using polyethylene 
laminant: 

. Cellophane, poly, and cellophan« 

Mylar, poly, and Mylar. 

Paper, poly, foil, and poly 

Foil, poly, paper, and poly. 

Foil, paper, poly, foil, and poly 

6. Foil, poly, foil, and poly. 

Cellophane, poly, foil, and pol 

8. Paper, poly, and foil. 

9. Glassine, poly, and glassinc 


iS 


Sie WIV =. 


BETTER PAPERS ARE BEING MADE 


Improvements in the manufacture of food-packaging 
papers continue 

Better pulpwood is being produced through forestry 
research. Brighter, stronger grades are being achieved 
by new cooking, bleaching, and other treatments. 


Advances in paper-making techniques are adding 
better properties. For example: 
Water repellency is being increased by adding 


stearato-chromic chloride 





STRONG MYLAR polyester film is 
first of the transparents employed 
for the heavy bundling jobs. Seen is 
12-carton wrap-up of vanilla extract 
on modified machine. Besides high 
tensile strength, film offers clarity, 
impact resistance, and insurance 
against tearing and puncturing. Seal- 
ing problem has been licked by 
combination of heat and benzyl 
alcohol. 


—_— 





Grease resistance and water repellency are improved 
with chromic fluoride 

Greater strength and flexibility are imparted by resins 
ind latexes 

Smoothness and slip properties 
ing wax emulsions 

Sticking of product to package is being curbed by 
treating papers with releasing agents like silicones and 
stearato-chromic chloride 

Quality-control programs ar 
plants to produce better, more uniform papers. Labs 
are even staffed with organoleptic testers. And papers 
are more precisely manufactured to adhere to users 


come from introduc 


being set up in the 


specications, 

Printing properties have been improved 
techniques call for better finishes, 

Vinylidene chloride (Saran) and vinyl chloride co 
polymers rank next as paper coatings. These plastics 
ire grease and gas resistant. Saran is outstandingly 
resistant to moisture and moisture vapor 

Vinvl-coated milk cartons and vinyl- and Saran-coated 
paper cap liners are widely used 


Advanced 


HARD KEEPING UP WITH THEM 


Significant developments in plastic films are foreseen 

New and improved films will continue to be made by 
blending many different resins and resinous plasticizers 
to produce a wide variety of properties. The trend 
ippears to be away from solvent casting to production 
of lower cost films by extruding or calendering 

Mhere’s a lot of activity in the development of still 
lower cost extruded films produced without drying 
ind through use of special solvents 

Plastic films will be oriented to give them mor 
footage (greater film-area yield per pound of resin) 
ind new properties. Pliofilm, for instance, is two-way 
stretched (while being made) from a 40- to 20-gage 
film for more economical use in laminations 

New and improved non-toxic plasticizers will go into 
film formulations 

Also of interest to plastic-film users is a “locked-in” 
printing technique, giving a printed surface that’s not 
exposed to abrasion. The process involves laying ink 
between two plies of transparent film 

New flexible packages are coming thick and fast 
Most exciting is the polyester film, Mylar. Right now, 


















ii amount of if total production BOC into 
But because of it 


ipplications—some unusual—are foreseen 


interesting properti 


MYLAR’S BIG POTENTIALS 
¢, Mylar offers sparkling clarity, high tensilk 
rength (one-third that of steel), impact resistance 
dimen ional stability, chemical resist 
ippearance, and good protection against 
It provides added insurance against 


thermal stability 


‘Lite: cTl pP 


ultraviolet light 


tearing, puncturing, or other damage in handling and 


rorimng 

Mylar has been adopted—on the basis of its clarity, 
ability, and high-strength—for bagging apples, maca 
oni and other products. It is used in window-typ 
irton And it is employed for bundling weighty 
irton-packed items like vanilla extract 

Mylar’s inability to heat-seal on standard tray-ove: 
vrapping and bundling machines has recently been 
licked by the use of a combination of heat and solvent 
benzyl alcohol), 
heavy-bundling technique is the first to 
ise transparent film, The other transparents lacked thi 
right strength. Use of this poly iter film for foods i 
because the solvent-heat 
if to he handled on st indard high speed \\ fap 


I hie ncyv 


rrOWINE combined sealnig 
permit 
ung machines 

Next year, du Pont is expected to make heat-sealing 

en simpler by introducing a waxed Mylar 

Jonded to 150 to 200-gage polyethylene by a pecial 
idhesive, Mylar is fabricated into a pouch to check 
greening in gas- or vacuum-packed sliced luncheon meat 
ind frankfurters, This material also protects air-sensitive 
product like cheese 


In addition to Mylar’ this lami 
nation offers heat-sealing and chemical-resistance, plu 


unusual properti¢ 


100d aging and excellent low-t mperature properties 
New poly-coated Mylar should open a host of possi 

bilitic It can be handled on standard 

vackage-making machines without troublesome static 


kup 


; in food packaging 


BOIL-IN-THE-BAGS 
Attention has been attracted by the Mylar poly com 


ination § ing as a boil-in-the-bag package for certain 


frozen foods, Look for the use of such bags in packaging 
edible oils, oily foods, and a variety of meat-containing 
products—stews, beef goulash with noodles, spaghetti 
ind meat balls, Salisbury steak, and Swedish meat balls 
in sauces, tamalies, et 

These bags resist greases and temperatures in the 

80 to 300F. range, and they have low permeability to 
moisture-vapor gas. An abrupt shift from freezing to 
boiling water does not affect them. 

With such a package, the preparation of pre-cooked 
food is extremely simple. A bag is removed from th. 
refrigerator, boiled for 12 min., cut open, and th 
hot tood served. For variety, three different entrees can 
be boiled in the same pan. 

Other boil-in-the-bag material 

Special aluminum envelopes, Cocktail shrimp (cleaned 
ind peeled) are being packed in them to be boiled in 
the packag 

Polvyethylene-coated Saran-cellophane guards frozen 
foods against oxygen deterioration and moisture-vapor 
loss Poly supplements the desirable properties of 
Saran and cellophane with its rigidity and heat-sealing 
haracteristics 

\ poly-coated foil-sulfite paper lamination safeguards 
products against light, moisture, and gas permeability. 
his stiff, heat-sealing composite has an excellent print 
ing surface 

Being researched is a combination with great potential 

foil plus Mylar, in which each material excellently 
omplements the other 

lor use where transparency is not a factor, this com 
great strength, durability, insect resist 
ind vapor-permeability. By using 
made into 


bination afford: 
ince, and good gas 
1 heat lable coating, it could also be 
pou he 

Work is also in progr on the 
heat-shrinkable Mylar bag: 

Just out is Minnesota Mining & Mfg. Co.’s new 
uper-tough (15 lb.-in. tensile strength) heat-sealable 
polyester film. Seal, in fact, is as tough as film itself 
lilm has such a wide temperature tolerance that it can 
he used to package hot pre-cooked foods for sharp freez 
ing. Or foods can be packaged fresh, quick frozen, and 
ooked in boiling water in the package 

lastest plastic material, and runner-up, 
olume-wise, to cellophane, is polyethylene. Perhaps 
versatile for changing by various 


development of 


PTOWINE 


no other plastic is so 


HEAT-IN-THE-BAG products — in 
this instance squash—utilize sacks 
made of Mylar. And current test: 
are seen expanding the varieties of 
farm-fresh washed and pre-trimmed 
vegetables so packed. Bagged sauer- 
krauit is one new item coming up in 
the popular right-to-the-pan con 
venience group 








Now, Two Cost-Saving 
F.& D.A.-accepted Plasticizers 








for cellulosics... 
Compare PFIZER CITROFLEX” A-2 


(Acetyl Triethyl Citrate) 


The Food and Drug Administration has now accepted 
CITROFLEX A-2 for use in plastic food wraps—like 
the cellulose acetate food packages you see here. Non- 
toxic and odorless, CITROFLEX A-2 is accepted for 
both fatty and non-fatty foods. Most important to 
you, the cost of this citric acid ester is remarkably 
low, compared to other nontoxic cellulose acetate 
plasticizers. 


for polyvinyls... 
Compare PFIZER CITROFLEX A-4 


(Acetyl Tributyl Citrate) 


CITROFLEX A-4 is also nontoxic, odorless and accepted 
by the F.&D.A. for use in plastic packaging of either fatty 
or non-fatty foods. You can use CITROFLEX A-4 to plas- 
ticize vinyl films for meat wrapping...vinyl coatings for 
food containers...vinyl plastisols for bottle crown liners, 
food jar sealing rings and “safe teething” vinyl toys. Com- 
pare the cost of efficient CITROFLEX A-4 with other 
F.&D.A. accepted vinyl plasticizers. 


Besides A-2 and A-4, the Pfizer CITROFLEX line includes 
CITROFLEX 2 (Triethyl Citrate), CITROFLEX 4 (Tri- 
butyl Citrate) and CITROFLEX A-8 (Acety! Tri-2-Ethy]- 
hexyl Citrate). Check into the Pfizer CITROFLEX plasti- 
cizers today. Mail the coupon below. 

*CITROFLEX is a trademark of Chas. Pfizer & Co., Inc. 























i 
| 
Name 
I 
I 
Manufacturing Chemists for Over 100 Years Position — : 
CHAS. PFIZER & CO., INC. - i 
Chemical Sales Division me I 
630 Flushing Ave., Brooklyn 6, N. Y. oe 
(] Please send me Technical Bulletin 31 on ! 
Citroflex Plasticizers City Zena State i 
[1] Please send me a sample of CITROFLEX A-2 I 
0) Please send me o sample of CITROFLEX A-4 t / 
Bo cee came ce cee ee cee ee ee ee ee em ee ee ee ce see cee cree ee cme es ee ee eee es a eee ores me ER ce es co snes ne cane ea 
Branch Offices: Chicago, Ill.; Son Francisco, Callif.; Vernon, Calif.; Atlanto, Ga.; Dallas, Tex. 
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WORLD’S TOUGHEST 
PACKAGING FILM? 


IT’S HEAT-SEALABLE! “Scotchpak” Brand Polyester Film takes a seal 
as tough as the film itself. It's a perfect material for many critical pack- 
aging jobs where inertness of the wrapper and protection of the contents 
under temperature extremes are critical. “Scotchpak” Film resists most 
solvents and chemicals; has high moisture inertness, high tensile strength, 
and heat seals easily at 275° to 359° F., 20—60 psi. You can use it for 
packaging such varied products as cosmetics, acids, syrups, silverware, 
oils, greases, adhesives, asphaltics, catsup and mustard, surgical dressings, 
and many others . . . even use it for container liners and insulation pillows. 
For more information, send for folder described at right. 


TRADEMARK 


“SCOTCHPAK” 


BRAND 


HEAT-SEALABLE 
POLYESTER FILM 


Look what you 
can do with it! 


ACIDS or volatile chemicals can be pack- 
aged easily, handled safely, shipped 
without fear in heat-sealable containers 
of new “Scotchpak” Polyester Film. Also 
lines drums and cartons. 


FOOD ITEMS are packaged safely in clear- 
as-glass “Scotchpak” Film. Contents can 
be frozen . . . even boiled right in the 
package. Low gas penetration rate... 
inert and non-toxic. 


METAL PARTS can be packaged dry or in 
oil or grease to protect them against cor- 
rosion. Transparent packages are easy 
to handle, easy to ship and to store. 
Simplifies issuing of parts and units. 


FREE FOLDER shows dozens of ways you 
can solve your most difficult packaging 
and shipping problems with new “Scotch- 
pak” Polyester Film. Just write on your 
letterhead: Film Products Group, 3M 
Co., St. Paul 6, Minn., Dept. CH-116. 


The term “Scorcurak” is a trademark of Minnesota Mining and Manufacturing Co., St. Paul 6, Minn. Export Sales Office: 99 Park Ave., New 3M 
York 16, N. Y. In Canada: P. O. Box 757, London, Ontario. © 3M Co., 1956 


80 “&— For more data, circle this page number on cord at back 
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special treatments and manufacture to broaden its rang: 
of applications in packaging food products. 


BIG STRIDES OF POLYETHYLENE 


It is compatible with certain other plastics, and ma‘ 
be compounded to extend its usefulness. Additives 
like resinous waxes, butyl rubber and S-polymers form 
it into films with better moisture-vapor and greas 
resistance, 

Opposite heat-shrinkable polyethylenes are those that 
are extrusion-oriented to make them stretchable. Bags 
from such materials “‘cold-stretch” so products can be 
packed into them in a skin-tight fit without immersion 
in hot water. Pinhole-free tubing—valuable for packag 
ing liquids—is made from this material. 

Other new skin-tight films are heat-shrinkable 
oriented Pliofilm and stretchable vinyl nitrile. The 
latter is a modified version of the vinyl film developed 
ibout 8 years ago as a margarine-color squeeze bag. 

New and different polyethylene resins of the low, 
intermediate-, and high-pressure types are being mad 
through selection of catalytic compounds. A_ large 
variety of properties—to fit food-packaging needs—can 
be tailor-made to produce polys in the 0.880 to 0.990 
density range. High-pressure polys fall into the low 
density range, and low-pressure polys into the high. 

Gradual increase in the density of poly brings about 
such changes as greater tensile strength, better gas 
transmission, lower impact resistance, poorer clarity 
(more internal haze), and lower moisture-vapor trans 
mission, 

Low-pressure polys are now being extruded into films 
And work is progressing on a oom. of paperboard 

Also keep an eye on polypropylene—a new Italian 
plastic. Made by a low-pressure process employing 
propylene gas and complex catalysts, this plastic soon 
may compete with polyethylene. Reportedly, it is 
clearer, cheaper, and more heat resistant than poly- 
ethylene, while lacking its “waxy” feel. 

The basic material, propylene, is cheaper and more 
readily available than poly’s raw material, ethylene 
Hence, this new plastic should be low in cost. 

And there’s a new polyethylene resin with a higher 
crystallinity than present resins. This property provides 
increased clarity, surface sparkle, and stiffness, along 
with reduced permeability. 

Irradiation techniques are being used to alter the 
properties of plastic dims. such as stiffness, higher heat 
resistance, and improved chemical resistance. 

Irradiated polyethylene (Irrathene) is a new plastic 
created by bombarding poly with high-energy electrons 
And it has intriguing possibilities. The non-melting 
polyethylene film shrinks under heat to produce a tight, 
tough, form-fitting wrap. 

Irradiation treatment raises the heat resistance so 
the poly doesn’t fall apart at 250F. The material possibly 
could find application as a bag for thermal sterilization 
of foods. Along with Mylar, it’s being looked into as 
1 can liner. 

But cost and odor problems must be overcom« 


KEEP AN EYE, TOO, ON SARAN 


Although not a new material, interesting things hav: 
been done with Saran. On a gage-for-gage basis, its 
moisture-vapor resistance is almost five times higher 
than any other self-supporting film. 
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COLORFUL and protective }-lb, coffee package is made from 
gold-colored glassine , foil, and ce lloph ane Ihe laminated bag 


is square, with a self-opening bottom 


The new Saran film was developed for food packaging 
oon after the war and was enthusiastically received on 
the basis of its sparkle, crystal clear transparency, ex 
tremely low gas permeability, toughness, aging charac- 
teristics, self-clinging properties, and chemical resist 
ance, 

This film fits into the heat-and-eat food field, as 
mentioned, because it withstands temperatures exceed 
ing boiling for over an hour. 

Drawback is sealing. But manufacturers are getting 
iround this problem. Dielectric sealing is being used, 
for the most part. A Mylar-Saran lamination seals on 
hot bars. Heat-sealing combinations consist of Saran 
is a lacquer applied to such base films as polyethylene, 
Plioilm and cellophane (du Pont’s K-202 and Olin’s 
OX $11). 

Saran-coated Mylar might supplement tin, maybe 
even climinating certain can lacquers. 

But this combination tack-seals and won't hold a 
icuum-seal like a cellophane-polyethylene pouch. How 
ever, apply polyethylene to Saran-coated Mylar, and 
the composite has polyethylen« 
Saran $ proofness to gas and 
Mylar’s strength 

Saran film has gone into « 


caling propertic 


moisture vapor, and 


’ 





for such oil-containing products as mayon 
ing, and French dressing. It is lami 
red newsboard to give the liner excep 
noisture and gas transmission, plus good 
hemicals and grease 


laminated to cellophane polyethylen 


ud all types of paper to produc 
wide variety of propertic 
on for new paper-making fibers—gla 
ynthetics like Nylon and Orlon 
rimental synthetic paper now made from Nylon 
like Mylar, since it’s just about impossibl« 
hand. And it’s many tim 
produced from rags or wood pulp. Its application 
duty bag 


tronger than 


iti he J 


VINYL FILMS 


Under consideration are new and improved ways of 
ist vinyl to meet the demands of the pach 
Undoubtedly, this will result in greater us 
f this material in packaging 
In cast vinyls, the quantity and type of plasticizer 
the finished gage, affect the properties of any 
Some types are non-toxic, and so can b 
contact with food, But cast vinyl is used 


roedu ip 


wing held 


used in 
principally as a lamination to other packaging materials 

Worth watching is unplasticized vinyl. It’s rigid, 
thus lends itself to vacuum forming to fit irregular 
haped food products 

It was only a few years ago that polyvinyl chlorid 
him was successfully extruded. This film has many of 
the desirable properti of the cast film, along with 
production economies 

Protective properties of extruded vinyl] vary a little 
vith type and gage. Significant, however, is its excellent 
unlight and aging. As yet, it has not 
een government approved for direct-contact food pack 


resistance to 


inv 
Inviting attention is vacuum-forming of vinyl in rigid 
heet form, Examples are the single portions of jellies, 
rups, etc., put up in cups vacuum-formed from rigid 
heeting and top-sealed with transparent vinyl film 
\nother vac-formed package is the bubble pack (Skin 
Here, a transparent shell is 

ict ly 1p 


closely made to 
Then the product is placed in this 
which is then glued or heat-sealed to a card 

me non-rigid cast vinyl film is being vacuum 
| _ for moldable food produc ts like 


formed, on a te t basi 
itter, ice cream, and gelatin desserts 


THE POLYSTYRENES 

ire two types of polystyrenc films. One is 
n unoriented, high impact, extruded sheet offered bi 
uppliers. ‘The other is a biaxially 
ented film produced by a few manufacturer 


large number of 


tvrene films are oriented to make them cleat 
nd more flexible. Unoriented films are ex 

brittle, and almost useless for packaging 

ented films stand up best against irradiation. Ther 


vel p off odot + ce ten ile 


tre neth or degrade 

the heat seal give awa‘ 

in forming roll 

polystyrene into transparent 

S-mil thick cover. The film 
no plasticizer, and wv ithstand:s 

without 


ting work is also underwa\ 
nted S-mil-thick 
rozen food trays with a 
ntain ubzero temper 


hattering 


Polystyrene’s high gas permeability suggests its pos 
ible use in the packaging of fresh produce and meats 
And limited tests for such applications are underway. 

I his film also should find food-field uses because it 1s 
greaseproof, odor-free, and non-toxic 

Styrene acrylonitrile copolymer is also biaxially 
oriented to provide it with flexibility, better we ithering 


iaracteristic ind chemical resistance 


FLEXIBLES USED IN CARTONS 


Improvement in the laminated construction of car 
tons show much promise. Until recently, most cartons 
vere wax coated. But the fragile, coated surface scuffed 
ind cracked 

lexibles—laminated to cartons—should play an in 
reasing role. These make containers which will hold 
oils, brines, syrups, and fruit juices without leaking. 

I'rail-blazers are poly extrusion-coated and one- or 


o-side foil-laminated cartons that are moisture- and 


rease-resistant. 
(he foil combination can be opened to form a rigid, 


pill-proof, “heat-in” carton. The housewife can pop it 
into the oven, with assurance that it will resist baking 
temperatures over 4001 

Such packages are ideal for Brown ’n’ Serve and 
other rolls. They're a cure for such baking headaches 
is greasing and cleaning metal pans. No depanning is 
required—they’re just overwrapped and sold. 

What a foil-paperboard combination lacks may be 
made up for by Mylar laminated to board. It could 
replace foil, where salt and corrosion are factors. 

Poly-coated paperboard will compete with othe: 
materials to provide greaseproof boards, Reason is that 
the extrusion-poly-coating technique has overcome cet 
tain gluing and handling problems common with othe: 
laminated paperboards 


MACHINES AND MATERIALS 


Some materials—like Saran, Mylar, and cellulose ace 
tate—could not have found extended applications except 
for the development of machines to overcome their 
heat-sealing deficiencies 

Efforts will continue to step up speeds on carton over 
wrapping machines from the present 200-250 per min. 
to over 400. Machines will be of the continuous 
motion type, with fewer moving parts and better control 
of free-flowing sheets 

l'endency is away from the use of preformed single 
pouches. Instead, pouches are being fabricated from 
roll-stock, filled, evacuated (or gassed), and heat-sealed. 

Newer thermoplastic materials will instantly set up 
upon heat sealing. They'll withstand wider heat-sealing 
ranges—perhaps as much as another 100 deg. 

Making headway are straight-line, multi-function ma 
chines that are turning out portion-controlled packets 
They're forming pockets from heavy-gage vinyl sheet, 
then automatically filling them with small portions 
enough for individual servings) of mustard, ketchup, 

iuces, jams, jellies, and svrups. A thinner, roll-fed vinyl 
heet is then sealed over the filled por kets 

I'ree-flowing solids are portion-packaged in a similar 
They're volumetrically fed into roll-fed, 
machine-stamped foil pockets at over 700 per min 
hen thin film is similarly sealed over the multi-pockets, 
ind these are then machine-stripped into individual 
packet 


manner 
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INNOVATIONS reflect design ingenuity. Left 
one carries hamburger patties 
needed 


of plant storage space, it can be made in sizes ranging from an individual 
for heavy 


is 4-pint used by Sunrise Dairies, Hillside, N. J, 


Strip-type 


multi-pouch package accents convenience, protection This 
lear tape 1S included for removing individual servings Ihe rest remain pouched uretil 


Right: The new Tetra Pak container is formed from rolls of paper coated with heat-sealing polyethylene \ saver 


creamer” to a quart milk container. Siz here 


ream 


NEW PACKAGES Appeal, Simplify 


sine combinations . 


fits . . . Portion items 





l'LEXIBLE PACKAGING is heading into a decade of 
major expansion—if recent food-industry applications 
can be used as a barometer. 

New applications are coming thick and fast. And 
they'll be adapted to more highly mechanized lines 

One new attention-arousing frozen food package is 
1 combination foil-lined carton with a polyethylene 
wax coated overwrap, This ovenproof, liquid-tight carton 
is designed so that sauce- or gravy-containing pre-cooked 
foods can be heated in it with no pots to clean. 

The single-piece carton consists of 0.014-in. bleached 
paperboard laminated to 0.00045-in, lacquered alumi 
num foil 


POLYETHYLENE-WAX-COAT WRAP 


Eye appeal is built into the overwrap by a new wax 
coating formulated with low-molecular weight (about 
2,000) polyethylene. The wrapper’s print-reproduction 
of a top-quality colored photo of an heat-and-eat pr 
cooked food looks quite realistic. 

The color printing looks deeper and richer. And th: 
high-gloss coating is extremely hard, more scuff-proof, 
ind resistant to low-temperature cracking. 

This wrapper handles more smoothly on automati: 
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Spotlighted are attractive, protective, coated wraps . . . Glas- 
. New plastics coming up . . . Tight 


. Opening and closing features 


machines than do other waxed wraps. ‘That's because 
blocking point is up to 20F. higher, and heat-sealing 
temperatures run about 50K. higher to produce excel 
lent sealing strength. What's more, surface friction 1s 
lower, and there’s less coating rub-off on machinery. 

Butter and bread wrappers are also coated with wax 
containing low-molecular polyethylene to add eye ap 
peal, gloss, and rigidity, and to fortify against handling 

Some food processors have gone to sales-appealing 
gravure-printed foil wrappers 


GLASSINE COMBINATIONS 


High-density and grease-resistant glassine and grease 
proof papers are ideal as bases for 
waxing, lacquering, hot-melt coating, polyethylene coat 
ing, and wax laminating. And such conversion tech 
niques can be controlled to offer a wide range of im 
provements in strength, 
vapor resistance. 

Interesting new combinations includ 

1. Foil-and-glassine laminated liner for carton-pach 
dry breakfast cereals. 

2. Polyethylene-coated glassine pouch for 
ind a glassine-foil pouch with heat-seal pol 


uch CONVCTSIONS au 


heat-sealing, and moistu 





BULK-LIQUID BAGS of polyethylene are used to contain 
which is 


ition saves 


ream shipped inside corrugated cases This inno 


shipping weight of metal cans, eliminates can 


vashing operation 


egg-white mix 
to make up a 


Both printed pouches are carton-pack 
n angel food cake mix packag 

3. Printed, high-gloss, polyethylene-coated 
paper (outside) laminated to foil 
drated soup mixes 

Polyethylene bags have 
with meats or poultry, 
both directions when dipped a few 
propylene glycol solution 

Cooked ready-to-cat smoked beef tongues are vacuum 
packed in Cry-O-Vac bags. Wet, brine-pumped corned 
beef is form-fit packed in these leakproof, shrink-type 
bags, to cure in the bag and save costly curing-cellat 
space 

The new 


pouch 
(inside) for dehy 


shrink Filled 


s contract 30% in 


been made to 
evacuated bag 
seconds in 215} 


bagging technique 


also improves quality, 
marketing, and handling of the cured beef—lowers costs 
and expensive moisture losses, too 


PLASTICS COMING UP 


At random, here are some of the new striking de 
velopments—spotted at different stages from initial con 
cept and trial to actual use 

Vacuum-formed plastic inserts—of 
cellulose acetate, polystyrene, etc. They would be put 
into cartons as suitable backing for frozen meats like 
l'-bone steaks or used to tray-pack delicatessen items, 
like trays of foods for serving purposes 

. Heat-formed packages—like those now fabricated 
from polyethylene for packaging fish fillets 

Getting attention, too, are high-impact or oriented 
polystyrene and cast vinyl, acetate, and butyrate sheet 
And look to future use of other plastics (like polyester, 
low-pressure polyethylene, methacrylate, ethyl cellulos: 
etc.) as materials for heat-formed packages 

. Blister or contour packs—using vacuum, or pre 
sure-forming plastic around products (or pre 
formed in mold). They may challenge cans or glass con 
tainers because of cconomy and wide application. And 


semi-rigid 


sheets 


they might assume a role with paperboard, as have 
films with papers. 

“Therimagraphy.” This involves a decal-like, 
transfer-printing combining printing and labeling 
through use of heat and pressure and a specially de- 
igned machine. Unit transfers three-color, paper- 
backed labels onto cellophane. Look for future appli- 
cations to other films, papers, and containers. 

. Printing-laminating technique—for multi-colored, 
chub or link packaging of liver sausage and similar 
items, Example: Two layers of Saran (100x100 gage) 
laminated with special adhesive. Rotogravure-printed 
surface of outer ply is locked between the two 
This gives two-ply wrap greater tensile strength. 
Vacuum packaging of sliced luncheon meats, 
using the canning technique of all-metal containers, 
but substituting Saran for most of the metal. Leaving 
only a metal base, this is perhaps the nearest thing to 
i “transparent and flexible can 

. Duplex bags comprising printed cellophane and 
glass ine. ‘hey are designed to step up bagged coffec 
shelf-life four times. B: ags are formed as fast as 40 per 
min. from roll stock, then filled and sealed. 

. Bag-in-the-carton “‘shipper.’’ ‘This economically 
ibolishes 5- or 10-gal. metal cans for shipping cream 
from farms to dairy plants. Lightweight package con 
tains four polyethylene bags (3 mils thick), each holding 
10 Ib, of cream and packed into a corrugated carton. 

Frosting in a bag. Contained in transparent 
plastic material, icing is packed along with Brown-’n 
Serve un-iced bakery products. ‘To apply, corner of heat 
‘caled bag is snipped off, then bag 1s squeezed 


p! istic 


inside 
sheets. 


PLASTIC-FILMED EGGS 

After taking from shells, eggs arc 

‘These 
then 


. Shell-less eggs. 
dropped into a dozen cup-like compartments. 
cups are CO,purged (to protect egg quality), 
they’re top-sealed with plastic film. 

. Strip packages. These are likely to appear for 
such products as frozen meat pattics, along with con 
venient tear tape. 

. Stew combination—made up of mixed vegetables 
in a cellophane bag and seal tray of cellophane- 
wrapped stew meat, with both items packed on a large 
paperboard tray and wrapped in cellophane. 

. Fractional packages. Since most recipes call for 
a maximum of one cup, the product remaining in a 
package is likely to stale or deteriorate. Here, need for 
measuring is eliminated by offering several bags con- 
taining cup portions—as of rice or brown sugar—within 
a larger outer bag. This would especially simplify the 
use of brown sugar, which when solid packed tends to 
harden, so that it must be “hammered” out. 

. Other items in fractional packages—such as crack- 
ers, popcorn, potato chips, marshmallows, sundae top 
pings, soy sauce, instant coffee, nut meats, concentrated 
frozen lemonade and orange juice. 

. Possible fractional wrap would be multi-pack con 
taining units of 4, 6, or 8 slices of bread for smaller 
families. Unit packages would prevent costly throw 
away of stales. 

. Disposable pouch. Used for individual portion of 
soy sauce, it features controlled-flow spout. Partially 
slit to facilitate opening, top of transparent pouch is 
easily torn off to expose mouth of spout. Held down- 
ward, pouch is gently squeezed and sauce is ejected 
in a narrow stream. Release of pressure stops flow. 
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BRUTE 
STRENGTH 


in kraft packaging provides great 
new protection for perishables 


lun 


FROSTKRAFT 


Paper product 


OLIN MATHIESON CHEMICAL CORPORATION 
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ways to protect your profits 
in packaging ‘Tlie 


with accurate dust-free filling 


Stokes & Smith Model EG-1 
Universal Auger Filling Machine 


Semi-automatic operation with any of four filling methods... 
volumetric, pressure packing, gross weighing, or Auger-Vac. 
40% fewer working parts are all located above filling station 
for clean operation. Will accommodate a wide range of 
package sizes from 2 grams to 10 Ibs. at speeds up to 30 
units per minute. 


Ideal for Dry Milk Solids 


Stokes & Smith Auger-Vac as- 
sures clean, accurate fill with 
minimum dusting loss of 
whole or non-fat dry milk 
solids, hot chocolate powder, 
cocoa, instant coffee, etc. in 
cans or jars. 


Stokes & Smith Model HG-84 
Automatic Duplex Filling Machine 


Two filling stations operate automatically by auger feed with 
precision cam-control for accurate filling. Speeds up to 60 
units per minute. Also supplied with Auger-Vac equipment 
for fast, dustless filling of non-fat dry milk solids and other 
hard-to-pack powdered products. 


with fast, flexible packaging 


Stokes & Smith Model “BS” 
STOKESWRAP Machine 


From rcll stock, automatically forms, accurately fills a wide 
range ot powdered or granular products and heat-seals 
either pillow-type or four-seal package. Handles a wide 
variety of packaging films at speeds up to 120 units per 
minute. Ask about STOKESWRAP for non-fat dry milk solids, 
dry cream, etc. 


with contour wrapping 


Stokes & Smith STRETCHRAP Wrapping Machine 


Cheeses, meats and other odd-shaped products are wrapped 
at speeds of 12 or 15 units a minute in clear, sanitary, air- 
tight Pliofilm.* Reduces spoiling, handling damage, moisture 
loss. Tight wrinkle-free “skin” makes sales-appealing package. 


*T.M. The Goodyear Tire and Rubber Co., Akron, Ohio 


$9) STOKES € SMITH CO. 


4914-N SUMMERDALE AVENUE, PHILADELPHIA 24, PA. — 


Pacific Coast; SIMPLEX PACKAGING MACHINERY, INC., 534—23rd AVE., OAKLAND 6, CALIF. 


Ime 


SUBSIDIARY OF FOOD MACHINERY ANDO CHEMICAL CORPORATION & 





PROGRESS IN FLEXIBLES is reflected in these two types of packages Th 
left) is a transparent, heat-sealing lamination of cellophane and polyethylene. ‘The “chub 
efficiently formed, filled, and 


moisture impermeabl Saran, and are 


Snack chip-dip powder is pouch-packed in a 
printed, high-gloss foil-polyethylene material, then 
added to milk and whipped by housewife 

. - » Ready-to-make popcom is put up in a circular 
foil pan fitted with a folding cardboard handle and a 
thin-gage lid that expands with the popping of the corn 

. . » No-bake pie mix. ‘This is a new summertim 
convenience item consisting of individual pouch-packed 
crust and filling mixes, both put up in a carton. Hous 
wife just mixes, chills, and serves 

. . Frozen barbecued sandwiches. They may be 
heated in their aluminum foil wrappers, or simply 
thawed and eaten cold. 

. . » Non-glazing method of packing frozen shrimp, 
fish, poultry, meats, etc. Waxed carton and over-wrap 
combination curbs moisture loss and water leakage, 
saves on extra storage space, shipping weight. 

. . Ready pancake mix now appearing in single 
portion pouches machine-made from roll-fed, printed 
polyethylene-coated paper stock. 

. . . Salted mackerel fillets brine-packed in a strong 
pouch made up of reverse-printed cellophane laminated 
to heavy-gage polyethylene. 

. . » Home dispenser. This serves as a “penny-gum 
machine” for 50 sticks of wrapped gum packaged in 
dispensing-type carton. 

Instant cake-frosting mixes pouch-and-carton 
packed. They need no cooking, only adding of water 
and whipping. 


PACKETS of seasoning included in spaghetti dinner are 
envelopes of aluminum foil. These convenient flexible con- 
tainers are used for line of 6 mixes from which consumer 
makes spaghetti and macaroni sauces 


er ee 


“*) Jtalian Style 


Americon Beauty 
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SPECIAL 
SEASONINGS 


CHILI-ROW 


pouch for an individual serving of cream 


items (right) are in 


lip-sealed on a continuous machine 


I'riplet package is polyethylene bag into which 
is packed three cartons of frozen foods to make up a 
dinner for three. In one case, package consists of cat 


ton-packed fish stick, frozen French fries, vegetable 


TIGHT-FITTING PACKAGES 


. Skin packaging of cheese in pliable Saran that 
contorms tightly to cheese shape ind previ nts dryin 
out of product. 

Combination packages. Examples: Noodle 
macaroni, and spaghetti, each separately packaged in 
printed transparent bags. Dessert comprising individ 
ually cartone« ice cream, frozen sliced strawberries, and 
shortcake (all overwrapped with printed film bags) 
oil baking pan with a windowed cardboard lid contain 
ing vacuum-sealed polyethylene-cellophane bags of pi 
crust, sliced cheese, grated cheese, 

. .» Rindless cheese pack—as Provolone now put up in 
Cry-O-Vac bags 

Divided polyethylene-cellophane pouch—sepa 

rates cooking oil (in stick form) from salted popping 


ind tomato sauce 


com 
45. eee package consists of an aluminum. foil 
vrap for steaks, chops, etc., that can be unwrapped to 
serve as a grill. 
Roast-in-the-wrap—consists of 
color-printed aluminum foil, in which poultr 
etc., are roasted 


in extra heay 


meat 


made of 


INDIVIDUAL PACKETS of salt and 


cellophane laminated paper, were developed for a lunch 


pepper, 


box marketed by Durkee Famous Foods, Cleveland. Bags 


are contained in a twin-window carton 
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Mlexible glassine cushioner, ‘J \ii 


heet plain oO! printed nd of 


multiple 
heat and 

Phough 
hor k 


irton 


mploying 
filo I 
b orb 


by a new pro 
1h 


to 


rmanently crimp 


rigid enough and 
tions in top layers of 
bags. ‘I hes 


to keep if ugal 


in Ave of conte 
Perforated wet-strength 
fresh sweet com $0 a 


nroute from farm 


hile 


PORTION PACKAGES 


slices now automaticall 
of film, with perforation 
1on-separahion bolded 


inded with printed colored-film tape 


Hlere, a « 


‘ he cu 


Separate 


ia continuou rip 


f accordion-style, 
pe po 


Portioned beverage 


irton contain 
olids or instant 


constitutes 


pouches of instant non 


i 
plate iilh Pre 


/ 


du Ih ¢ hi pou hi if 


ontrolled 
Specihi 
fruit 


quart 
Dual-use product is put up in portion-< 

nachine-tormed from printed stock 
iter-soluble 


onfection or w 


Individual sugar servings in polyethylene-coated 
paper packet Safeguards product from 
ontamimnation 
Make-it-yourself dressing mixes, ‘Ihe 
iged in colorful, laminated-foil envelopes within a paper 
ward kit Housewife imp! 
blends mux ind water 
Colored-polyethylene. Hu 
to foods that don't requir 


moisture and 


1 
ire pach 


along with mixing bottle 
vith oil, vinegar 
lend ittractive 
visibility as a sale 
Self-measuring shortening dispenser. ‘This con 
i tube with tear tape fitted inside three side 
ner, Pulling of the tape extracts shortening 
Vetra-Pak” the Swedish developed pyramid 
container of polyethylene 
oll-stock 
in packing single serving 
ink Sani pack ipft 
d tor single portion serving 


ream. ete 


coated paper. Formed 


cited as a cost 


fruit juices 


and machine-filled, it is 
of mulk 


at lle I 


and 


but in ize, is als 


of honey, jam, dre 
can of blueber 


muffin 


kit contaiming a 
gla 


muffin Wp 


Do-it-yourself’ 
poly cthvlene-coated 


; 


ik pouch ot 


n parchment 


APPLAI the 


of printed foil-wax-tissuc 


right, ¢ 


AND EYI 


mad 


team uy in 


OCONVENIENCI 
ctable 


ottag ccs \t 


frozen 


win-pack 


ast 


GREEN PEAS 


lamination 


polyc thylene bag 


ombination 1 
along 
irton 
gla sine 


i burnt su 


Cake mix. Her 
put up m a heat-sealed polyethy| ! 
ine bag glued within the 


1 Cr elope, 


vith cake mix in a glas 
. .+ Pizza pie mix consists of pizza flour in a 
yeast in a cellophane-foil 


iuce in a i] can, 


Al] 


polyethylene bag, ictive dry 


polyethylene pouch, ind grated 


carton 


cheese another can 


packed 


in 
7-in-1 package which compris 
1) and (2) Bread mix p 
laminate bags. 

3) and (4) Active 
packed foil-acetate-Plioilm | nate pouch 

(5) and (6) Garlic powder and sugar-cinnamon 
in separate kraft-foil-Pliofilm laminat 

(7) An aluminum-foil bread pan 

All seven items put up i ing ) 
Here, 


Hic, OF 


dr trogen 

1s 
pouch 

I 


ir¢ carton 


consumer can bake a var of | ds—plain, gat 
cinnamon. 

Coming: A 1-gal 
vith inner rectangular-shaped polycthylene bas 
ing a builtin pouring farton | 
resist scuffing, abrasion, and rough handlin 

Possible: Infrared-cooked bacon strips pack 
or 8 to a foil pouch for easy popping in a toaster (p 
wwe and all). 

. » » Look for: Sliced bacon overwrapped with Plio 
film containing a tear well Pliohilm for 
“cook-in” product: 

.. » Also on the way is packing of a variety 
in “heat-in-the-bag’’ Mylar polyester film, to be 
to bars and other places with limited kitchen facilitic 

. . Extension is seen of Mylar 
juerkraut, washed 


paperb é containel 
r contain 


pout ( 


tape, 


of entree 


offered 


to 


re 
i 


cook-1n bag 


ind 


other pre-cooked food 


trimmed vegetables like qua h, fresh or frozen corn on 


the cob, and sweet potatoes 
. Special foil wrap treated with a volatile 
ential 


antioxi 
dant to prevent oxidation of fat é oil 
and fat-containing foods. Loy ind moisture 
permeable foil can also be 
he If life 

Foil-lined, ixsulated cases for 
cream, and other foods gr 
lol 


colder 


ON 


da liner to extend 


product 
hipping frozen 
iter distance 
stated 
not insulated 


meats, bulk ice 
with less refrigeration 
to keep about 10 deg 
vith aluminum 
Soluble film fo 


insulated packages are 


than thos 


food product 


At left are bright for 


centel 


e three advanced pa kage overwraps 
that heat seal In 


ontaining two types of candy 


olor-printed polyethy 





Periodic progress reports 
of interest and value to 
the food processing field 


Improved reclosure feature on shortening cans 
gives added convenience and product protection 


To end the annoying problem of shortening 
can lids which loosen and pop up after fre- 


4 ) quent reclosing — and to prolong the shelf life 
“ EXTRA LARGE reclosure “lugs” 

on Continental's new shortening 
can_cover"exert more powerful 
piessure against the inside col- hinged can. 

ir of the can — givéspositive 

reclosure each and<@yery time Unlike ordinary shortening can lids, Con- 
the cart is used. * 


of shortening in the home — Continental has 
developed a new cover for its 3 lb. key opening 


tinental’s exclusive new cover is made with 
oversize reclosure “lugs” or ““dimples.’’ When 
the can is reclosed, these longer, deeper “lugs” 
Maintain constant pressure against the can 
collar... keep the cover firmly shut until the 
housewife is ready to open it again. 


Thoroughly tested by our Metal Division 
research and development center, the new firm 
reclosure cover is now standard on all Conti- 
nental shortening cans — another example of 
Continental's never-ending interest in every 
detail of modern packaging quality. 





BEFORE 


Photo closeup shows the difference between 
the “lugs’’ on Continental's new shortening 
can cover and those on conventional covers 
This gives an increase of nearly 50% in the 
gripping action 











CONTINENTAL (C CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 
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Well-staffed Research Division, 
thich is continually devising new 


" ty hows . » 
Benen better types and methods 


aye 


of packaging. 
FIBREBOARD , oni 
PRODUCTS INC. 
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out of methyl cellulose containing edible plasticizer, 
like sorbitol, glycerine, and propylene glycol. 

Suppliers of this material are weighing the idea of 
using it to package dehydrated soups—for convenient 
reconstituting by dropping package into boiling water 

Leavening agents might be added in same way to 


dough mixes. 


much fat. 


And methylcellulose-coated fish sticks, and simuilat 
items, could be deep-fat-fried without picking up too 


.. + “Package-type fat fryers” containing frozen short 
ening and breaded fish, seafoods, shrimp, etc., are 
to appear. Package could be placed in a broiler to fat 


likely 


fry products without need of deep-fat fryers 


Things You Should CHECK 


—When seeking the flexibles most advantageous for your foods and 


most suitable for your own processing operations and marketing range 


Oops! No wet strength 


WHICH MATERIAL? 
paper, film, foil, coated, or laminated 

In what forms is it available? 
Rolls, sheets, or converted form are 
to be considered, 

How is it shipped? 

What is its range in thickness? 

How flexible is it? Some materials 
are very flexible, others are not. And 
flexibility at low temperatures is im 
portant for packages held in freezer 
storage. Additives to coatings can 
keep a package pliable and shattet 
proof at subzero temperatures. 

Is it transparent? Foods are iden 
tified at a glance when wrapped 
with a grainless, crystal-clear mate 
rial. 

Does it protect against light? Light 
rays can cause foods to stale, dis 
color, lose flavor and turn rancid. 

Will it give the package shimmer- 
ing gloss? This can add a glamorou 
ippearance to the package. For ex 
imple, luster can be imparted by an 
outside protective coating. And coat 
ing brilliance can be controlled. 

Is it water-resistant? Some mate 
rials retain crispness and strength 
when soaked in water. Others must 
bé treated with urea- or melamine 
formaldehyde resins to remain strong 


l'ype $ ar 
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when contacting the moist products 

What about grease resistance? 
his offers protection against pene 
tration of fats and oils 

Is it impermeable to moisture? 
Does it act as a moisture barrier 
when subjected to printing, handling, 
high temperatures and humidity? 
Material that is a good water-vapor 
barrier prevents dehydration of moist 
products and moisture pickup by dry 
ones. Degree of moisture vapor 
proofness can be controlled to suit 
the product and conditions of pack 
iging and storage 

Moisture-vapor 
vents fogging 
also build-up of mold-producing con 


permeability pre 
inside the package 
centrations of moisture 

How about resistance to chemi- 
cals? Salt, for example, corrodes alu 
minum foil 

Is it odorless, does it affect prod 
uct taste, and is it chemically inert? 

What about gases? Some mate 
rials “breathe” through their entire 
surface, without the need of perfora 
tions—desirable for certain foods 

Gas impermeability, on the other 
hand, prevents loss of aroma, there- 
fore protects highly aromatic foods 
like tea, cheese, and cookies. Pickup 
of foreign odors and tastes is checked 
also. And for vacuum- or gas-packed 
products, impermeability is essential 

Does it convey the impression of 
cleanliness? This is important fo 
many applications 

What are its aging characteristics? 
It should not become brittle 
out 

How about dimensional stability? 
Look for a smooth-tight wrap with 
out pull lines and resistant to 
cockling and dimensional change un 
der varying climatic conditions 

Is it self-clinging? If so, it hold 
well when wrapped around foods 
However, sealing techniques are best 


or di 


1956 


Does it have tear resistance (Elm 
endorf)? Tear strength is 
in grams per mil 

Is it tough, long-wearing? Mak 
sure it stands up to rough handling 


measured 


md vibrations encountered in rail 
truck, or air shipping 

What’s its tensile strength? Mea 
material 


filrm 
treneth of 


here is in psi. of 
Mylar 
tensile 


urement 
Ihe strongest 
has one-third the 
steel 

How about bursting strength 
(Mullen)? Also measured in psi 

Resistance to failure by flexing? 
That is, flexes without 
cracking or breaking 

Does it fracture easily? 

Do fungi or bacteria act on it? 
Or does it support growth of other 
infestation? Is it 

Storage requirements? You should 
know what conditions are 
to retain performance characteristics 
of material 

How do temperatures affect it? Is 
it flammable? Will it retain a high 
degree of flexibility over a wide tem 
perature range from its melting point 
to subzero? Whiat’s its tear, tensile 
and impact strengths at low tempera 


polye ter 


number of 


insect-resistant? 


necessar 


Fa 





He's looking for luster 





Gas Atmospheres’ Inert 
Gas Unit in operation 
at The Peanut Corpora 
tion of Ameriea. 


Gas Atmospheres’ Inert Gas Unit 


“ sed 


milk 


in 
at 


packaging 


The 


powder ed 
Nestle Company. 


IN FOOD IS TO 


\ 


Never before have food processors 
given so much attention to packaging for 
they have discovered that much of the 
appearance, nutritive value and taste of 
their product can be lost through inade- 
quate packaging. 

To improve appearance and to keep oxy- 
gen away from the product, progressive 
food concerns are employing tasteless, 
odorless inert gases. This oxygen substitute 
protects the product from the point of 
manufacture right to the table. Food dete- 
riorating oxygen is eliminated. And, Easy- 
to-use, inexpensive inert gas increases the 
efficiency of both vacuum and pressure 
packaging. 

Inert gas is especially inexpensive when 
the food packager manufactures his own 
gas with a Gas Atmospheres, Inc. high 
purity nitrogen or inert atmosphere gen- 
erator that has been specifically designed 
for the food industry and proven by dozens 
of users. Why not look into gas packaging 
and when you do, call upon Gas Atmos 
pheres, Inc., one of the nations foremost 
designers and producers of gas generating 
systems. 
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tures? Is it subject to thermal degra- 
dation? Oxidation of some films, for 
instance, stiffen them so that they are 
dificult to use on machines. What 

its resistance to continuous or in- 
termittent heat? 

What about humidity? Will the 
material crack, or not withstand flex 
ng, when humidity is low? Does ex 
cessive humidity make it go limp, b« 
come “sticky,” wrinkle, or refuse to 
feed properly into machines? What 

the humidity range? 

Is it heat-sealable? 
ing temperatures critical? 
narrow temperature range? 

How does it seal? With eclectricalls 
lieated plates? By clectrical-resist 
ance, intermittent, jaw-type heaters? 
Continuous, rotary type heat-sealers? 
Band-type continuous sealers? High 
(electronic) sealers? Im 


Are heat-sea] 
Within a 


frequency 
pulse sealers? 

Melting and softening points? 

Does it shrink to conform to shape 
of product? That is, will machine 
or hand-wrapped foods be formed 
into “skin-tight’” packaged items 
when briefly exposed to steam, hot 
air or water, or radiant heat? 

Can it be used for vacuum or inert- 
gas packaging? Product shelf-life is 
notably extended by this rather re 
cent technique. 

Can it be laminated? Through 
lamination, some shortcomings may 
be offset 

Does it provide a good printing 
surface? Will you get clear, sharp 
impressions using single, multi-color, 
or reverse printing? Can it be printed 
by flexographic and gravure meth 
ods? What of ease and efficiency in 
the printing job? 

What about machinability? Does 
it handle easily on high-speed ma 
chines? On units like wrappers and 
bag makers? Are static eliminators 
needed? Does it curl or pucker? 
Does it print and slide through ma 
chines with little friction? 

Does it block? That is, do sheets 
stick together when stacked high? 

Can it be used as window material 
in a carton? Dimensional stability, 
impact strength, and transparency are 
important here. 

Is it favorable as regards yield and 
cost? Compare the film’s cost/1,000 
sq. in. of specific gage with that of 
other packaging materials 

Will it delaminate? 

Has it pinholes? [n such material 
as foil, for example? 

Is it compatible with adhesives, 
lacquers, coatings, plasticizers, etc.? 

What is its coefficient of expan- 
sion? When laminated to other ma 
terials, will it curl, for example? 

Will it hold liquids, oils, viscous 
products, etc.? 
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Imprint 
cartons & labels 
at lower cost— 


The “4800” 
for cartons... 


can imprint folding cartons, bags, and 
envelopes with identification data and 
specifications as needed for current 
production, inexpensively and quickly... 
permits smaller inventories, saves on storage 
as well as printing costs. Also imprints 
dealer advertising literature. 

¢ Speed up to 7,500 items an hour. Printing 
surface 4 by 18 inches. Uses rubber mats or 
type from 6 pt. up. Handles material up to 
3/16 inches thick, in sizes as large as 18 by 


Imprints up to 


4,000 cartons, 


ett 


per hour! 


18 inches. Liquid ink dries instantly. 

e No tools required for adjustment. Does not 
need skilled operator. Automatic power stacker 
optional. Service from 289 points, coast to coast, 


The Tickometer for labels 


... enables you to dispense with large stocks of preprinted labels; it 


imprints dates, code or control numbers for immediate requirements 


... Saves time, cuts printing costs, and prevents waste. 


Imprints up 
to 1,000 labels, 


etc, per minute. 


Pitney-Bowes, inc. 


Originators of the postage meter... 
offices in 96 cities in U.S. and Canada 
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e Prints up to 1,000 pieces a minute, with good 
register in 2° by % inch area, on most paper weights 
or light card stock, in sizes as small as 1 by 2 inches, 
as large as 15 by 15 inches, depending on model 

e The Tickometer can be operated by anybody 
Feeds, counts and stacks automatically. So accurate 
banks use it to count currency! Also stamps, marks, 
cancels tickets, tags, forms, checks, etc., saving 
clerical time. Rented as well as sold. Nationwide 
service from 289 offices. 


Ask any PB office to show you these money-saving, 
time-saving machines or send for fre« 
illustrated booklets and case studies 


Prrney Bowes Ine 
384% Walnut St., Stamford, Conn 


: Send booklet on Tickometer The 1hO0 Imprint r 


Name 


i Address 
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Has it scuft- and rmub-resistance? 
Is it tamperproof and does it resist 


VACUUM lh.4 corner damage? That is, when used 
CAMPBELL as a carton overwrap. 


How is it as an insulating agent, 
heat conductor? Under certain con- 
ditions, foil reflects up to 95% of 
radiant heat. And it works as an in 


SIX MONTHS TIME ON JUST sulator 
What of convenience features? 


WET TTL AS | stance, se of tear tapes, heat 


in-package or boil-in-bag features, re 
usability (as with polyethylene bags). 


MEAT AND FOOD WRAPPER 


PAYS FOR ITSELF IN LESS THAN 


Fast, automatic SEALING L 3 8 SU PPLI ERS 


CAMPBELL wrapper Of Flexibles 


saves up to 60% on 


vacuum drawing packag- You can contact these makers and 


ing films and materials suppliers for details on their specific 


No question about it — the CAMPBELL 4 films, foils, papers, laminations, and 
Vacuum-Pak’'s simplified one person coated products 

operation; its close-fitting vacuum drawn 
wrap which requires no trays or stiffen- 

, . © 98% { k itivel | 
ers, unless desired — ACTUALLY saves and A Beco On Fara see 
enough money on materials and labor © Vacuum drawn wrap eliminates shrink- 
. age, flavor and color joss. 
alone over competitive methods to pay © Tremendous savings in wrap mate- v BACKIN( CORI 
, i ( 5] , NG JOKP., 
for itself in 4 to 6 months time! In addi- pp bea egy — om A \ . 

ce ; . onvers 9 fo Vane Pet Wenie Canal & Ludlow Sts., Stamford, 
tion, the product's tight wrap minimizes @ Extends product's shelf life—reduces 
‘ isk yp ‘ 1 spoilage ond returns ; Conn 
puncture risk and is vacuum guaranteec © Close wrap reduces puncture risk. Allied Chemical & Dye Corp , Sermet 
Solvay Div., 40 Rector St., New York 
1 City 





Used by America’s leading packers, this 





chope, patties, wieners, cheese and other Aluminum Foils, Inc., Richmond St 


food products with equal ease and speed : Jackson, Tenn 
Simple adjustments require minimum it is hereby gvoranteed thot out of Amble , Co VC. 1323 N. Main St 
es , 23 ! ain § 


down-time for product change-over. Get i ¢ CAureail Veroen hock Most end Date Tae 


complete cost and production facts today. | Food Wrapper in regular production meric 1 & Pa y er & 
DMF 9st and pro on Tacts toda) caves ax 40M, oo a a he American Bag & Paper ¢ orp. Wat i 
positively secied against leak- South Sts. Philadelphia 4 
age at sealing areas of heot- rice cose C lt Jivisi 
sles coameied i ve Ame ican Vis ose ( orp. Fi m Division 
for the package. 1617 Pennsylvania Blvd., Philadelphia 
HUDSON-SHARP MACHINE CO, 3 
CHEE GAY, WHEN Ames Bag Co. 1900 Selma Ave. Selma 


Ala. 
Amos Packaging Div. of Amos-Thomp 
son Corp., Edinburg, Ind 
Arkell & Smiths, 1000 Mill St., Cana 
joharie, N. Y 
Arvey Corp., 3500 N. Kimball Ave 
Chicago 18 
GET THIS FREE BROCHURE Atlanta Film Converting Co., 1132 
There's o Campbell . Pryor St., S. W. Atlanta, Ga 
ye na wr Sareaniee ‘ = : j Atlas Package & Container Corp. Div. of 
Sanam Seed Home. Write Protective Coatings Corp., 596 River 
for full colored : : Rd Clifton, N ] 


descriptive brochure today 
on your compeny letterhead 


ingenious automatic vacuum wrapper E 
packages sliced luncheon meats, bacon, loss than 2% Aluminum Co. of America Alcoa Bldg,, 
"“ un” Mellon Sq. Pittsburgh 19 


| 
. 


—BAKELITE CO. Div. of Union 
Carbide & Carbon Corp. 30 I 
42nd St. New York City 17 
Bemis Bro. Bag Co., 408 Pine St. St 
Louis 2 
Bensing Bros. & Deeney Sales Co., 3301 
Hunting Park Ave. Philadelphia 29 
Boyertown Packaging Service Corp., 
t 4 9 Madison St. Boyertown, Pa 
i ile satitni tes Bracamonte & Co., R M., 160 Spear 
ng machine. , St. San Francisco 5 
: Breetwor & Assoc., I. N., 2444 Wash 
ington Blvd. Los Angeles 18 
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Polyethylene-fortified waxed paper packaging supplied 
by Central Waxed Paper Company, Inc., Chicago, II! 


“HONEY 
GRAHAMS 


’ 
F 


reater appeal outside... 
better protection mside 


Polyethylene-fortified wax makes wrappers 
with greater resistance to scuffing and block Ask your 


ing. Adding Bake.rre Brand Polyethylene 


packaging 


resins to wax locks in moisture, keeps crackers 
crisp with “just made” flavor. They enhance 


color and printing through greater gloss that supplier about... 8) 


catches the busy shopper's eye. There’s less 


rub-off, greater resistance to cracking at low 
temperatures And they take a stronger heat BAKELITE 


seal. GRAND 


. 


PLASTICS 


Get the full story on all the ways you can benefit by packaging with materials 
made with Baxevire Brand Polyethylene. For a copy of our 1956 “Packaging 
Guide,” write Department UH-148 


BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation (Wj 30 East 42nd Street, New York 17 


The term Baxerre and the Trefoil Svmbo!l are registered trade-marks of UCC 
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Get low cost tinplate slitting with Bliss’ fast, new 


AUTOMATIC DUPLEX SLITTER 


Whether you're slitting body blanks or 
trimming and squaring tinplate, Bliss’ 


fast, fully automatic duplex pays off 
in higher speed, greater accuracy and 
far less downtime. These exclusive de- 
sign features tell you why 


> 1 readily accessible gages and cut- 
ters are quickly and easily adjusted, 
thus it’s faster to change over or set up 


> 2 bearing housings can be removed 
without dismantling the machine, 
simplifying cutter changes and saving 
changeover downtime 


Biete 


SINCE 1857 


> 3 first operation table retracts 20” — 
the extra room makes it easy to regrind 
cutters, saves time 

> 4 cutters can be sharpened in place 
with motor-driven grinder, a time- 
saver with every sharpening 

> 5 heat-treated alloy steel cutter 
shafts are 34” in diameter for greater 
strength and resistance to deflection 


> 6 double-row anti-friction bearings 
provide for radial and thrust loads, 
assure perfect cutter “settings” and 
accurate slitting 


Why not get the jump on rising mate- 
rial costs now? You can, by finding out 
how this new 5225 automatic duplex 
~another in Bliss’ rapidly expanding 
line of high speed can machinery —fits 
into. your set-up. Write today for Sec- 
tion 1, Catalog 36-B. 


BLISS 5225 set up as a trimmer and slitter 


is more than a name...it’s a guarantee 


E. W. BLISS COMPANY 


Canton, Ohio 


“& For more data, circle this page number on card at back 
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Brooks Paper Co., 400 Security Bldg 
St I wis 


CADILLAC PRODUCTS, ING 
$ 2300 Gainsboro Ave. Ferndale 20 
Mich 
inton Containers, In 1101 Ninth 
St., S. E. Canton 7, Ohio 
Celanese Corp. of America, 180 Madi 
on Ave., New York City 
ellu-Craft Products (¢ rp 1401 Fourth 
Ave. New Hyde Park, N. Y 
ello-Masters, In 1155 Randall Ay 
ew York City 59 
entral States Paper & Bag Co., lh 
5221 Natural Bridge, St. Louis 15 
entral Waxed Paper Co.. 5100 W 
Roosevelt Rd., Chic ago 50 
hampion Bag Co., 160 N. Loom 
St. Chicago 
hampion Paper & Fibre Co., Hamil 
ton, Ohio 
hase Bag Co., 309 W. Jackson Blvd 
Chicago 6 
hester Packaging Products Corp., 654 
Nepperhan Ave Yonkers N y 
incinnati Industries, P.O. Box 38 
Cincinnati (Lockland), Ohio 
lear Bag Co., 65] W. Lake St 
Louis Park 26, Mo 
learprint, In 3639 Dvyre Ave. New 
York City 66 
ochran Foil Co 1430 S. 13th St 
Louisville, Ky 


olumbia Paper Products Corp., 2335 


wires ees 0. | New types of Patapar: 


Packaging Div., 358 W. Ontario St 


ago! ‘an Co. Shellmar-Betne: break records for 


Flexible Packaging Div. Mt. Vernon 


Ohio 
oc mv | GIREASE-PROOFNESS 


St. New York City 13 
romwell Paper Co., 4801 S. Whippl : : : ’ 
St. Chicago 32 New types of grease-proof Patapar Vegetable Parchment offer a 
rvovac Co. Div. of W. R. Grace & revolutionary way to package products having internal, or surface 
0.. 62 Whittemore Ave. Cambridg content of grease, fats, oils. These special lightweight Patapars 
41). Mas: provide positive resistance to penetration. They completely prevent 
rystal-X Corp., W. Lenni Rd. Lenni grease crawl and stop all tendency of wetting by oils 
Mills, Pa The effectiveness of the new grease-proof Patapars has been proven 
ustom-Made Paper Bag Co., Inc. 33-0 in packaging lard, hams, bacon, shortening, margarine, oiled machine 
Skillman Ave. Long Island City | parts and many other products. They are recommended as inne 
N.Y liners for multiwall bags, laminated cartons and spiral wound tubes 
for shipping oily materials. 
DANIELS MFG. CO. 114 W “ 
Ke mp St. Rhinelander, Wi High WET- STRENGTH, Too 
Denny Paper & Board Co., 2028 Wash 


4 4 Philadelp} 4¢ Where there is grease, there is usually moisture. The special grease 
ron ve Hiaaeiphnla } 
i 


proof Patapars have the answer for that, too, They have the same high 
wet-strength that is inherent in all the many different types of Patapat 
Vegetable Parchment. This wet-strength is sure and permanent. 


Diaphane Corp 1934 Arch St. Phila 
delphia 3 
Dixie Wax Paper Co., P. O 


Dallas 22, Tex LET US SEND YOU SAMPLES. Tell us the application you have in mind 


Dobeckmun Co., 3301 Monroe Ave 
P. O. Box 6417 Cleveland 

Dow Chemical Co., Midland, Mich 

Du Pont de Nemours, Inc., FE. I., Wil 
mington 98, Del Write today. 

Durapak Mfg. Co., 1003 Madison Ave 
Baltimore 1, Md 

Durethene Corp., 7 60th St 


Chicago 38 
Dygert & Stone, Inc., 56 Industrial St ' 


Rochester 14, N. Y 


--EASTMAN KODAK Ct ) : 343 HI-WET-STRENGTH +» GREASE-RESISTING 

State St., Ro hester 4, N. Y 

Faquitable Paper Bag Co. In 50) HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1665 
’ — — 


and we will send a brochure of testing samples together with tech 
nical information 
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Long Island City l, 


truders, In 3232 W. El Segundo 
Blvd. Hawthorne, Calif 


—FORBES LITHOGRAPH MIG 
CO. P. O. Box 513, Boston 2. 


; SE or” 
+ VA , 
fr a ‘fe " 
Pie "Sy x \ 
~<\ Fulton Bag & Cotton Mills 170 Blvd 
S | Atlanta 1, Ga 
to ' ’ GENERAL FILMS, INC. Co 
nm : J ington, Ohio 
yen OR Gering Products, Inc., Kenilworth, N. J 
P re eS F ia ied Loe Pi Cc Ee Goodrich, B. F., Chemical Co., Plastic 
Div., Marietta, Ohio. 
£ +4 _ Goodyear Tire & Rubber Co., In 
for OODLE wrapping of Packaging Films Dept. Plant C. Akron 
Greenwood Packaging Supply Co., 859 
Frozen Products ae 379 Summer Ave. Newark 4, N. J 


Growers Container Corp., P. O. Box 
238 Salinas, Calif 


H & R INDUSTRIES Nazareth 
Pa 
Herb-Shelly, Inc., Farmington, Minn 
Highland Supply Co., 717 Main St 
Highland, Ill 
Holes Co., Floyd A., 100 Northfield 
Rd. Bedford, Ohio 


IRVINGTON VARNISH & IN 
SULATOR CO., 28 Argyle ‘Terrac« 
Irvington 11, N. J 


—JOHNSTON FOIL MFG. CO., 
6016 S. Broadway St. Louis 11 


—KAISER ALUMINUM AND 
CHEMICAL SALES, INC., 1924 
Broadway, Oakland 12, Calif. 
Kalamazoo Vegetable Parchment Co., 
Kalamazoo, Mich 
Kehr Products Co., 401 N. Broad St 
Philadelphia 8 
Kendall Mfg. Co., Inc., 520 Erie St 
Milwaukee 2, Wis 
Kennedy Car Liner & Bag Co., Inc., 
Shelbyville, Ind 
Keystone Packaging Service 1012 Wash 
ngton St. Easton, Pa 


@ A recent survey, made by one of the industry's largest 
national publications, revealed that Frozen Food 
Manufacturers use Hayssen Wrapping Machines by 

a margin of 2 to 1 over the nearest other make, 


F rer tl t tw | verwhelming seni 
ind 4 to 1 over the next two, This overwhelming LASSITER CORP. 5705 Empir 


preference for Hayssen explains why it has become the 4 State Bldg. New York City 1 


standard of the industry. The Hayssen is completely 
automatic from the feed-in of the product to the 


% on aia aie BE. eRe RR ~MARATHON CORP., River 
ejection Of the neatly, tightly overwrappec St. Menasha. Wis 


package ready for shipment. The Hayssen will McLaurin-Angier Co., Nesdhem Heights, 
wrap any size package in paper, film or foil, Mass 
directly from roll stock with heat or glue seal Mead Corp., 118 W. First St. Dayton 
Let our packaging engineers help you 2, Ohio 
with your packaging problems Melrose Pa kaging 814 St. Ann’s Ave 
Warre Us Topvay for further information Bronx 56, N. Y. C 
Mid-States Gummed Paper Co., 251 
S. Damen Ave. Chicago 8. 
Mid-West Wax Paper Co., 1109 Avenuc 
I Ft. Madison, Ia 
Milprint, Inc. 4200 N. Holton St. Mil 
waukee, Wis 
Minerva Wax Paper Co., 1291 Union 
Commerce Bldg. Cleveland 14. 
Minnesota Mining & Mfg. Co., St 
MANUFACTURI COMPANY Paul 6, Minn. : 
Dept. FE-11 J eat Wisconsin Modern Packaging Co. Monroe & 
First in Automatic Packaging, Since 1910 White, Mt. Holly, N. J. 


Albany « Atlonte « Boston « Chica Dallas « Denver @ Detroit « Los Angeles e Minneapolis Monoca Bag & Mfg. Co. Inc., 2212 
New York @ Philadelphia « ot ous e Sanfrancisco « Seattle « Montres! e Toronto Madison Ave.. P Box 643 Toledo 
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NUMBER ONE OF A SERIES 


the difference is a METEREL* container! 


‘new folding box measures dry free flowing solids! 


Your customers needn’t be frustrated any longer by the mess of 
measuring. Now your product can offer the convenience-plus feature of a 
self-measuring carton. This remarkable carton actually dispenses 
pre-determined quantities, insuring an average accuracy of 97% from 
first pour to last! When opened, drop this carton on the floor, and 
discover its amazing spill-proof feature. 


Unlimited merchandising possibilities, increased brand loyalty, and 
consumer satisfaction are literally built into this new package. These These exclusive features 
decisive facts have been confirmed by the nation’s foremost packaging distinguish the | metered 
experts—learn how your product can gain competitive advantage 
with this new concept. si - 
ow unit 
The U. S. Metered Container Corporation is a designing and licensing firm ‘ : 


high speed 


} 
container over all prior 
| 
| 
| 
| 
| 


that is presently developing packages for leading companies in the equipment 
soap, food, pharmaceutical and chemical industries. The carton can be e Your carto: 
manufactured by the packer’s usual sources. Leading boxmakers unchanged 
have acquired technical know-how on this “miracle package’ and the | eo Your folding 
following firms will weleome your inquiries: Alford Carton Co., Ridgefield 

Park, N. J.; Gardner Board and Carton Co., Middletown, Ohio; New Haven 

Board and Carton Co., New Haven, Conn. 


Send for further details, samples and price quotations. 
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about rancidification 


New lonol, C. P.-impregnated cartons 
and wrappers protect flavor and aroma... prolong shelf life 


You KNOW WHAT a serious, ever-present threat at 85°F in lonol,C.P.- impregnated boxboard 
to shelf life rancidification is. Here’s a new, sim- cartons, which were found to be free of rancidity 
ple, yet extremely effective way to combat it at the end of ninety days. Without Ionol,C.P. 
lonol,C.P. antioxidant protection, packages of baked goods stored under 
similar conditions often develop rancidity within 


Rancidity usually begins with fats and oils that 
have migrated to the surface of packaging mate- 4 week 
rials. But, when boxboard and paper are impreg- You can insure long shelf life and protection of 
nated with lonol,C.P, antioxidant, they give your brand label's good name by asking for pack- 
dependable protection to aroma and flavor by aging materials containing Jonol,C.P. antioxi- 
effectively preventing oxygen attack on fats dant. Write to Shell Chemical for names of suppliers 
In actual tests, baked goods were stored of new Ionol,C.P.-impregnated packaging 


SHELL CHEMICAL CORPORATION 
CHEMICAL SALES DIVISION, 380 Madison Avenue, New York 17, New York 


Atlanta + Boston + Chicege + Cleveland + Detroit « Houston + Los Angeles + Newark « New York + San Francisco « St. Levis 
IN CANADA; Chemical Division, Shell Oll Company of Ceneda, Limited - Montreel + Torente + Vancouver 
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Monsanto Chemical Co, Plastics Div., 
440 Monsanto Ave., Springfield 2, 
Mass 

Moser Bag & Paper Co., 3049 E. 55th 
St. Cleveland 27. 

Mosinee Paper Mills Co., Highways 153 
& 51 Mosinee, Wis ae i 

Munson Bag Co., 1366 W. 117th St Pa If it’s a question of 


Cleveland 


—NASHUA CORP., 44 Franklin 
St. Nashua, N. H 
National Foil Co., 913 Newark Ave 
Elizabeth, N. J. 


Q- OLIN MATHIESON CHEM | | sell 


ICAL CORP. Film Diy., 655 
Madison Ave. New York City 21, 
Oneida Paper Products, Inc., 10 Clifton 

Blvd. Clifton, N. J 


Pp —PACIFIC COAST FOIL CO 
Div. of Jorgenson & Co., 500 San 
some St. San Francisco 1] 

Pacific Waxed Paper Co., 220 W. Har 
rison St. Seattle 99, Wash 

Package-Craft, Inc., 22 Morton St 
Paterson 3. N 

Package Engineers Co., 609 N. W. 2nd 
St. Oklahoma City 1, Okla 

Package Products Co., Inc., 1928 Cam 
den Rd., P. O. Box 1888 Charlott« 
N.C 

Packageneers Box 364, Mason-Mont 
gomery Rd., Foster, Ohio. 

Packaging Products, Inc. 111 W " 
Fifth St. Kansas City 5, Mo 

Packaging Service, Inc., 76 Ely St BATTLE CREEK 
Holyoke, Mass. aA oon 

Paramount Paper Products Co., In¢ <,” 
Hamilton & 19th St. Philadelphia 
30 

Paterson Parchment Paper Co., Bristol, 
Pa. 

Perry Industries Mfg. Div., L. Resnick 
& Sons 228 S. Front St. Philadelphia 
6. 

Pexco Bag Mfg. Co. 32 S. Huron St 
Toledo 4, Ohio 

Plastic Film Corp , Plainfield, Conn penne png PR We by ol Pee — 

Plastics Mfg Corp J J FE. 555 W. 23rd 21a" to 6” wide and 1” to 3” high at speeds of 60-100 per 
. , , . minute, 

St. New York City 1] 

Plax Corp. Bloomfield, Conn For 44 years, Battle Creek machines have been 

Poly Plastic Products, Inc., » Fourth helping national firms put sales appeal in the mer- 
Ave. Paterson 4, N. J chandising of their packages, while keeping the cost 

Polypane Packaging Co., In QV)? per package at a minimum. You can take ad 
Roosevelt Blvd. Philadelphia 1 pawn of this experience through the selection of 

Ol ras Oe ee, ne oO the Continuous Flou ( packaging machines 
. po ve ms built at Battle Creek. Continuous Flow® design 

Printon Corp,, 304 E. 23rd St. New provides gentle, careful handling of each package 
York City 10 to keep the fresh “sell” appeal at the retail level 

Protective Coatings Corp Affiliated 
with Atlas Package & Container Corp LET US WRAP YOUR PRODUCT. Send us samples of your prod 
96 River Rd. Clifton, N. J ucts (or if they are perishable, describe the packages and sizes) 

Puritan Packaging Corp 2319 S. Sixth and tell us the kind of overwrapping you require. We will either 
St. Columbus Ohio wrap and return them promptly with our recommendations, or 

give you our best suggestions in answer to your inquiry. If you 

Q QUATRUM CORP., 437 I] have specific questions, we would welcome a letter from you. 

107th St. Chicago 28 
Queen Transparent Specialties 4637 W 


Fullerton Ave. Chicago “ Fuh Slour- on", ' 


R R & R PAPER CONVERTING 
CO., 1412 E. 62nd St. Los Angele , v "> 
Rapinwax Paper Co., 150 26th Ave BATTLE q REEK 
S. I. Minneapolis 14, Minn ACh ° » ° 
Republic FoA'k Meta Mil, packaging machines, ine. 
> Triangle St., Danbury, Conn 109 TWELFTH STREET, BATTLE CREEK, MICHIGAN 
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Reynolds Metals Co., 2591 S. Third 
St., Louisville 1, Ky. 

Rhinelander Paper Co., 507 W. Daven 
port St. Rhinelander, Wis. 

Richmond Paper Co., 27427 Pacifi 
St., Highland, Calif. 

Riegel Paper Corp., 260 Madison Ave 
New York City 16 

Riley & Geehr, Inc., 2749 N. Lincoln 
Ave. Chicago 14. 

Robert Corp., 240 Canal St., Lawrence, 
Mass. 

Robertson Co., 1145 Glenmore Ave 
Brooklyn 8, N. Y. C 


Ss” ST. REGIS PAPER CO., 231 

\- Park Ave., New York City 17. 

| SS Seal Bag Co., Inc., 37 Charlotte St. 
\ 


v 
— 


iii Rochester 7, N. Y 
. Hi Ht Het Smith Paper Co., H. P. 5001 W. 66th 
Ut St. Chicago 38. 


iff “i Spec-Fab Co., Inc. Cherry & Rowland 


ae w St. Riverton, N. J 








Specialty Papers Co., 802 Miami Chapel 
Rd. Dayton 1, Ohio. 

Standard Bag Corp., 29-10 Hunters 
Point Ave. Long Island City 1, N. Y. 

Standard Packaging Corp., 1 Lisbon 
St. Clifton, N. J. 

Stranahan Foil Co., Inc., S. Hacken 
sack, N. J 

-" Sutherland Paper Co., 243 E. Pater- 

a son St. Kalamazoo, Mich. 

Sweetnam, Inc., George H., 282 Port- 


Hoe wT ny" Boxes, Inc. land St. Cambridge, Mass. 


T —TECHNICAL PACKAGING 
PRODUCTS CO., 439 N. 3rd St. 


has been keeping company TeoPa. tne, 3520 S. Morgan St. 


Chicago 9. 


ewith John Morrell T ah Boda aa Co., Thilmany 
oe 














Transpak, Inc., 3745 N. W,. 50th St. 
Miami, Fla. 

l'ransparent Packaging Corp., 1323 
Randall Ave. New York City 59. 

Twitchell, Inc., E.W., 3rd & Somerset, 
Philadelphia. 


» fire - ai UNION PLASTIC FILMS CO 
Morrell porkers first became acquainted U 3518 S. Morgan St., Chicago 


with Hoerner boxes 17 years ago. Ever United Mineral & Chemical Corp. 16 
since then, the better parts of these Hudson St., New York City 13 
porkers (Morrell Pride E-Z Cut Hams) Utility Plastic Bag Co, 1101 W. 38 St 
have gone to market in sturdy Hoerner Chicago 9 
corrugated containers. And Morrell ; 
Pride E-Z Cut Hams arrive at the V VANANT PRODUCTS, INC. 
market plump and juicy with no signs of 501 Williams St., Tomah, Wis. 
travel wear to mar their tender looks. Visking Corp. 6733 W. 65th St. Chicago 
Perhaps the products you send to _WARREN CO. S. D.. 89 Broad 
market need an introduction to Hoerner ee st 
corrugated containers. Just phone or West Carrollton Parchment Co., West 
write the office or plant nearest you Carrollton, Ohio 
for the services of an experienced West Virginia Pulp & Paper Co. 230 
Hoerner packaging engineer. Park Ave. New York City 17 
Western Foil Converters 2407 Fourth 
St., Berkeley 10, Calif. 
Western Package Products Co. 510 
‘NWN S. Arroyo Parkway, Pasadena 1, Calif. 
HOERNER J] BOXES, TING. | w sic Westie Specaty Pactage Div. 
fH} Crown Zellerbach Corp., 2101 Wil 
HII liam St., San Leandro, Calif 
Westfield River Paper Co., Inc., Station 
Rd., Russell, Mass. 
GENERAL OFFICES —600 Morgen SI., Keokuk, lowa + PLANTS —Keokuk, Des Moines ond Ottumwa, lowa 


Send Springs, Otlohome + Minneapolis, Minnesota + Fort Worth, Texas + Sioux Folls, South Dakota W rapture, Inc., 133-30 32nd Ave » Flush- 
fort Smith and Little Rock, Arkonses + Cajos y Empoques impermeables, $. A., Mexico City D.F., Mexico ing 54, N. Y. 
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one wants 


THE. 


| 
| 
f 


When process contro/ 
meh QWSCUSS 
ClatitiCHiON... 





LOW HIGH 


GALLONS 
PER MINUTE 


the other wants 


THIS 


In many plants, Celite diatomite filtra- 
tion has helped process control men 
maintain the desired balance between 
clarity and flow rate. 


CELITE FILTRATION assures 
perfect clarity at fastest flow rates 


For maximum clarity, Celite* offers 
a filter cake hundreds of times finer 
than the finest wire mesh. For maxt- 
mum flow rate, Celite offers more than 
2,500,000 filter channels in every 
square inch of the filter cake’s surface. 
Thus, you can maintain highest qual- 
ity without handicapping your produc- 
tion schedule . . . expand production 
without creating a clarification bottle- 


JM 


ovcre 


neck. 


Celite is diatomite .. . works with 
almost automatic ease with any stand- 
ard pressure filter. To meet your spe- 
cific requirements, Celite comes in 
nine standard grades of microscopi 
cally controlled particle size. 

Celite is in wide use today filtering 
sugar, beer, jellies, syrups, cooking 
fats and oils. If your product is in a 
liquid state at some stage of process- 


ing, perhaps Celite can help you solve 


Johns-Manvilie CELITE 


the quality versus production problem, 
A Celite engineer can give you the 
answer fast. 

lo get in touch with a Celite engi- 
neer or obtain further 
information on Celite dia 
tomite filtration, write 
Johns-Manville, Box 60, 
New York 16, N. Y. In 
Canada, Port Credit, Ont 


* te y 
mark for fie * 


FILTER 
AIDS 
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TURN PAGE FOR FOLDOUT FLOWSHEET —™ 











e* 


IMPROVED TROUGH eliminates 


) i in i t gentl ito hopper 


manual transfer of dough to roll panner: 


It is elevated by pushbutton, then operator 
r panner See Point 


in flowsheet 


Pace-Setting Bakery Lines 


They feature top engineering, newest processing and 


materials handling equipment, automatic controls 


Junual thy } Lo Ang l¢ 


COMPLI t 
bakery of I mgendort United Baker 


hore id and 
Inne ilready has achieved what it 
volun operation with Wal 


designers planned 
mooth, continuou high 
hour production rate we!l above those of conventios 
il] equipped baker 

Ihis fowsheet 

Liquid ingredient ire 
cans of meters at the control panel 
clevated platform—Point (1 And dry ingredients ar 
transported pneumati illy or by screw conveyors to 
cal then to desired mixing unit All ingredient 


transfer is done from a check-list formula to 


hows process-design highlight: 
proportioned to muixel | 


located on ail 


void CITOl 


fermentation room are cmautomati 


nly that troughs be moved into and out of them vhen 


requirin 


cles are completed 

Ihe automatic rack-t 
Point (3 1S 
entral panel, proofing tim cmpcrature 
clectro-mechanicalh 


dough prootes 
rom it 


and hhumidit 


i comp! ti | unit 
ire pushbutton controlled, Th 
operated unit has two identical electrical circuits. In 
event of failure of components of one of these, operation 
nav be continued by switching to the othe 

Proofer 1 powered by five 4-]i) pspeed motor 
Racks are conveyed on two sets of double ked rail 


by roller chain At tront end of um levator 





VOR FULL DETAILS of this bakery’s many outstanding 
advances see “Engineering Reaches New High In This Ultra 
Modern Bakery,” p. 45 





Point (4) at the rear Lowerator These, te 
comprised of chain and sprocket drives with short 
lengths of rail upon which trucks of racks are moved 
Elevator mechanism and controls index 
tly with the feed and discharge conveyors as the 
re moved vertically upper set of rail 
\utomatic loader and unloader operat 


toward the 
imultaneouslh 
rom proofer, straps are conveyed to the oven, and 


hot bread coming from it is automatically depanned 


FOOD ENGINEERING 
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ind moved by 2-speed belt conveyor to the cooler 
Che empty pan conveyor—Point (5)~adds a new 
smooth operation to the bread baking line 
continuously from molder-panne: 
ind return to this unit without an\ 
izes are changed 

Pan storage, too, is an innovation. Here, in a sepa 
rite room from the bakery, pans are stored on sloping, 
roller conveyors. One operator easily stacks the straps 
on these, then they roll toward the continuous utensi! 
onveyor, where he may remove them and put them on 
the conveyor leading to the panner 

New, also, is the 
Point (6 Its 
operations from panner to 


iutomatic, 
Pans may move 
through entire line 


manual attention except when pan 


automatic roll dough proofer 
Wige niously enginecr¢ d monor il system 
ntegrates licers 

Chis self-contamed unit has its own air conditioning 
electro-mechanically operated. Loaded 


moved to rack-stop at entrance to 


system, and is 
ricks are merely 
proofer, then by pushing a button on the control panel 
operator selects one of three lanes of duo-rails in which 
he wishes to position this rack. Proofing time is deter 
mined by the operating baker 

Racks are just as casily removed from the unit he 
perator has only to select the lane from which he 
vishes to draw one, pre the proper button, and the 
rack ] delivered 

Automati 
ooler make it possible to use two lines of monorails 
Point through this unit And the 118-ft. long 
tretch of track, which runs along the wall behind 


witch it entrance and exit of roll 


operating spac 
for racks 
Designed specifically for finished baked goods is the 
1,100 ft.long monorail cquipped with 325. carriages 
Monorail is 


ind equipment, affords storage spacc 


that accommodate 4 wire nesting-trays 


l0-hp. vari 
speed motor and has an over UNFOLD 
HERE 


powered by a 


ill tension shut-off which 
stops if in case of mechan 


ical failure 
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Blower 







PNEUMATIC 
FLOUR SYSTEM 
| Sifter & STORAGE 
A BINS (4) 
ie Sifter 
— 
( i e } 
ar [ ‘<4 Dump 
5) Roto-__| j 
2 ec Feed hopper 


Blower 


LIQUID 
SUGAR 

& SHORTENING 
TANKS 




































VIEW OF BP PROOFER shows a rack enterin INTERIOR monorail rack-type roll-dough pr hi LD uN 
Screw elevator (A), another (B) at load-unload position transfer conveyor (ID) conveyor dog | on or track | 
elevators between bars (C). Point (4) in flowsheet ur duct (H). Point (6) in flowsheet 
Salt / Powdered 
’ ; a milk 
ELEVATED MIXING || Screw YI}-<-? 
conveyors } , 
DEPARTMENT Down STORAGE AREA 
Ou Overhead siti 
Yeast-o-lotors mixers score i : | > - 
| *@ “pS OF ay, ve . SS a “ y L | 4 Rock q 
} ““@ food int" @ ROLL wi) | ROLL MAKE-UP stop or 
y) “Sbeele beom FERMENTATION ' DEPARTMENT ‘ i ‘ 
Langendorf automatic proportioning control panels 4} {+ po ROOM f | bg 
al A\y " l= y { — | } 1 “? ba PSP ‘ 
ee : ie Lee | —_S 3 MONO~MATI¢ i 
ia Lae —) . } é PROOFER ~| . 4 
” 7 ie P Load capacity ’ 
Zz eet. or oh . | | Roli-load ‘ 40 racks 
- - ryt FSP trougt )) ing area, i 
elevotor | | 7 i 4 ‘ 
DOUGH MIXERS & TROUGH HOISTS | Rack stor ; ‘ 
x 510 
rel 
Woarnin “ j j 
fae ° Rack feed 4 ‘ 
, control i . en 
1] ponel > ee. ” 
| Trough > - i-o &6 @ © we 
ain ; l 1] scale Pl rf . te 
; . J Automatic stor ' , ‘ 
~J t ) srntobles 
bs 4 r PEN SOPs nclined conveyor 
Rounder Elevator to t I> Hydrau e 
1 4 loaf proofer f anal 2 aoe powered 
* i , 
BREAD Ss. ‘NY OVERHEAD Loar PROOFER ; 
| -_ $ ) y+ to Eievator = 
(FERMENTATION trough || |) Ary {ett Conveyor aot 
] ROOM hoist | ty a >» J = iT > \ 
Cc! 4 » Conveyor | Tho ! 
=-.J Loof | Je} 2 automatic moiders Slit-top if 
& ponners knives 
f divider Elevated . Y i dwict 
t 4 BREAD MAKE-UP feed conveyor 0 ; par j 
J : DEPARTMENT f Switch controls _ 
- Control panel iy 
, | | harge — 
paseo Uh... (ie may et 
Se ee Automatic : i is directly 
C. te switch elow the 4 
-t4 ail elevated A 
(i N _ Rail feed 
LEGEND | )) Pon [aid chnd@ionibg dni iff veyor 
omer i | greoser | } po nnd 
Monoroil rack con- Monorail rack rack ; B-P A TC A TIC RACK ~ 
G n | “ AY ) a » J 
» veyor (gravity) O) conveyor (powere |} | | 'YPE PROOFER ye - - 
Sa «~*Fiexibdie chain strap conveyor with p. hutomat 
=== speed control for strap grouping Empty pan conveyor Continuous empty Automatic switch GP ~nas stes 
. 2 - 7 - nl n e! Cc Cc i‘ 
63 (a> 04- -O-- Finishes 64 02-f}- —-Finisnea — ‘ at loading lev pan conveyor Incline ~—%» oe, 
product product aa en tf fA 
overhead floor level ~~ = Ti inclined conveyor | 
monorail monorail —@” pan storage veyor 
conveyor conveyor Empty pan 
storage room 4) inclined gravity roller vey 
. al empty pa forage 
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, , . 4 
J VIEW OF BP PROOFER shows a rack ent INTERIOR of monorail rack-type roll-dough proofer shows: Duo-rails (A), rack B), hydraulic ram (C) that powers 
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PROCESS EQUIPMENT LIST 
Units and Makers 


Pneumatic flour system, four dough mixers, four trough hoists, two divider roofer 





clevator, loaf proofer, conveyors (panner to automatic proofer t id oven to cooler ' 
automatic rack-type proofer, two bread and roll ’ indwich pan lid return, aute 
matic depanner, manual turnover chute, bread co Baker Perkins ¢ Saginaw, Mich 
Liquid shortening and sugar systems, two  proportionin ntrol pan t and 
powder 1 milk system, roll trough elevator t npty-pan wevor and 
storage system, roll final proofer (MonoMati ick iil tem f | 


cooler—Ferry Steel Products & I quip. Co., San Franci 
I'wo Yeast-O-Lator Maine Mach. Works, Los Angel | ingredient mixet 


Cherry-Burrell Corp., Chicago Iwo bread and ll fermentation rooms, Wendwa 
conveyor, conveyor system to slicer onvevor selector (Selectiet Union Steel Product 
Co., Albion, Mich. ‘Trough scale—Toledo Scale Co., Toledo, Ohi 

I'wo automat nolders and two pann 1utomatic pan ise Read Mach'y Diy 
Standard Stoker Co., York, Pa., Cro raining head Stickelber €& Son, Ih Aansa 
City, Kan. Five bread slicers (Slicemaster), five bread Super Standard), aut 
mati I] molder and panner (Pan-O-Mat American Nach Fay, ( New ) 
City 

W rapped bread and roll monorail conveyor—Jervis Webb ¢ l Angele Bi 


licer, frankfurter roll tr—WayCo Eng. Co., Los Angele | tray maker (1 
Lock )—Package Mach'y Co., E. Longmeadow, Mass. Koll con y tem—Langen 
owers AT EXIT END of roll cooler, pneumatic rack-stop (A) moves inclined plate (B) in front of dorf, Los Angeles. Roll wrapper-—National Bread Wrapping Mach. ( be Lon 
ated extended axle of roller (C As axle moves up plate, it depresses ratchet (D), releasing it from meadow, Mass 


power conveyor and stopping rack. Point (7) in flowsheet 
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oS 
Front of tunnel showing packaging crew handling frozen peas Side view of tunnel enclosure showing access doors to fan and 
from storage hopper at outlet of second stage freezing belt. coil compartments. Also shows a part of the refrigerant piping. 


how to freeze 100,000 lbs. of peas a day 


—AUTOMATION AND THE 
FES-FULLER ROTARY BOOSTER 


2 The Nittany Packing Company, Centre Hall, Pennsylvania has, 
through complete automation, processed more than 100,000 





lbs. of peas in a single working day. From the moment the 
product leaves the picking table, the operation is entirely 
automatic until deposited in the loading hopper at the end 
of the freezing cycle. Maintaining the low and constant tem- 
peratures required for this belt tunnel is the job of the FES- 
Fuller Rotary booster. 
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as the heart of the 
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Freezing Equipment Sales refrig Warehouse man stacking 55 pound FES-Fuller Rotary which serves 


erated flume used to transfer prod- cartons of frozen product. Product refrigeration system. 





uct to first stage. Also precools is stacked eighteen feet high. Stor- 
product to increase tunnel capacity. age designed to hold one week’s 
production from tunnel 


Send for complete information. —— 


™ FULLER 


C292 


FREEZING EQUIPMENT SALES, INC., 1405 N. DUKE Street, YORK, PENNA. 
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LOW TEMPERATURE FREEZING EQUIPMENT 
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These Crane valves holding 25 microns absolute pressure 
after 2 years on vacuum service 


The Case History — Valves fre- 
quently are the most critical points 
in a vacuum system. But that’s 
not the case with this large South- 
ern light metals refiner. 


This plant reports no trouble or 


expense over a 2-year period in 
maintaining a vacuum of less than 
25 microns absolute for its distiila- 
tion process. 

The tight-holding valves installed 
about 2 years ago on the lines from 
vacuum pumps shown above are 
Crane No. 1611 diaphragm pattern. 
These 12-in. packless iron body 
valves are used about once daily. 


They’ ve allowed no in-leakage at 
the seat, bonnet-joint, or through 
the diaphragm. No maintenance 
whatever has been given the valves 
since installed. They operate easily 
and look good for such service in 
definitely. 

This high efficiency performance 
is mainly due to Crane separate 
disc and diaphragm design. The 
diaphragm used as a bonnet seal 
only is not subject to destructive 
crushing. Conventional type disc 
and body seat provide a metal-to 
Neoprene seating that’s ideal for 
vacuum and hard-to-hold fluids, 


Moderately priced, Crane dia- 

phragm valves deserve your con 
sideration for many ordinary sery 
ices, as well as sludges, slurries and 
corrosive fluids. 
They are made 
in a wide variety 
of body and trim 
materials, in 4% 
to 12 in. sizes 

Ask your lo« al 
Crane Repre 
sentative about 
them, or write to 
address below for 
literature. 


C RAN E VALVES & FITTINGS 


PIPE © KITCHENS © PLUMBING © HEATING 
Since 1855—Crane Co., General Offices: Chicago 5— Local Service Everywhere Through Branches & Wholesalers 
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wasonal demands force 
many of our customers to 
make last minute purchasing 
decisions and require fast 
delivery on orders for food 
processing equipment. In 
anticipation of this demand, 
we carry most of our 
tandard kettles and mix 
cookers in stock ~ ready for 
prompt shipment 

One of these standard items 

the Hamilton CG Mix Cooker, 
with Double Motion Agitator and 
Hydraulic Lift. Kettle design 
provides fast, even cooking 
Streamlined construction elimi- 
nates crevices where food and 
bacteria normally collect, Agitator 
insures perfect blending and mixing. 
Hiydraulic Lift gives smoother 
operation and simplifies cleaning. 

Other types of equipment immediately 
available include pressure cookers, 
tilting kettles, and vacuum kettles. When 
you need a kettle quick ~ call, wire or write 
Hamilton - for prompt estimate and 


delivery information 


a eWl Lee om Oe) me Ore) eo) ol —-iamr-lale mm —ja-t-)- me. ola «- 


Division of Brighton Copper Works, 824 State Avenue, Cincinnati 4, Ohio 
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A MESSAGE TO AMERICAN INDUSTRY 


FIFTH OF A SPECIAL SERIES 


THE SHORTAGE OF SCIENTISTS AND ENGINEERS: 


What Can Be Done 
About It? 


There is no easy or quick way to overcome the 
shortage of scientists and engineers that has 
become a threat to our national security and 
economic progress. The solution can come 
only through diligent efforts extending over sev- 
eral years to bring the supply of technically 
trained people into balance with our needs. 
Meanwhile, the pressure of the shortage can be re- 
lieved if industry, government and education make 
better use of the limited number of scientists and 
engineers now available. 

Earlier editorials in this series have discussed the 
dimensions of the shortage of technical manpower, its 
meaning for our national security and our economic 
well-being and the causes of the shortage. This final 
editorial will survey some of the measures that can be 
taken to overcome the shortage. Most of the proposals 
presented here have been suggested elsewhere. But 
in combination they appear to offer the best hope 
of an answer to this serious national problem. 


Soviet Methods Not For U. S. 


It is clear that no crash program, inspired by 
panic and designed indiscriminately to drive 
hordes of high school students into science and 
engineering, is suitable for the United States. 
Even if we adopted Soviet methods of channeling a 
large portion of our brightest young people into 
technical fields, it would be at least four years before 
results appeared in the volume of college graduates. 
And such an approach would do no credit to the 
American way of life. 

Any crash program, whether it involved totalitarian 
methods or simply overselling the advantages of tech- 
nical careers, would be objectionable for other rea- 
sons as well. It would jeopardize the quality of scienti- 
fic and engineering training. It would put many young 
people in fields where they have little aptitude and 
deny them to other fields for which they are better 
equipped. And, if carried too far, it might even result 
in the overcrowding that was feared prematurely a 
few years ago 


The most important problems for the long 
run, as the preceding editorial in this series 
indicated, are in the area of education. Any real 
solution must reduce the loss of talented high school 
graduates who do not continue their education for 
financial reasons or because of lack of interest, Also, 
it must improve the quality of high school prepara- 
tion in science and mathematics and, above all, relieve 
the critical shortage of teachers. 


Basic Needs in Education 


Substantial increases in salaries of teachers 
in most of the nation’s school systems are essen- 
tial if high school students are to receive ade- 
quate preparation for courses in science and 
engineering. Pay scales that have lagged behind 
rising living costs and salaries available in industry 
have placed great strain on even the most devoted 
teachers. There has been a sharp drop in the number 
of new graduates trained to teach science and math- 
ematics, and of this smaller number many have de- 
cided not to follow careers in teaching. 

Raising teachers’ salaries to more realistic levels 
must be primarily the job of local school districts, 
aided by state governments. If, in face of rapid in- 
creases in school enrollments, local and state resources 
prove insufficient, then federal aid will have to be con- 
sidered. Higher teachers’ salaries, however financed, 
inevitably mean higher taxes. But without appreciable 
improvement soon, the quality of our entire educa 
tional system is in danger, 

At the college level also, financial aid is needed to 
provide scholarships for promising students and to 
increase faculty salaries. (An earlier series of edi- 
torials dealt more fully with these problems, and busi 
ness aid to higher educational institutions has been 
mounting at a gratifying rate.) 

But not all the educational problems related 
to the shortage of scientists and engineers can 
be solved with money. Science and mathematics 
have steadily been de «mphasized as more youngstets 
have gone to high school for terminal education rather 
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How business is heiping 
to relieve the shortage of 
technical manpower 


Summary of a 
Survey by McGraw-Hill Correspondents 


Sponsoring summer study programs for high 
school teachers 

Arranging cooperative work-and-study programs 
for students 

Sponsoring college fellowships and scholarships 
in science and engineering 

Paying tuition of employees taking science and 
engineering courses 

Keeping college faculties abreast of new develop- 
ments in industry 

Hiring high school science teachers for summer 
and part-time work 

Giving old, but usable, laboratory equipment 
to schools 

Cooperating in high school science exhibits 

Sponsoring regional science fairs 

Sending speakers and training aids to schools 

Opening plants for student tours 

Analyzing jobs to relieve engineers and scientists 
of routine work 


The McGraw-Hill Department of Economics 
will be glad to hear of any other ways busi- 
ness is helping relieve the shortage. 











than for college preparation. This de-emphasis must 
be reversed. 

Techniques of instruction, furthermore, can stand 
improvement at all levels of education. Professor E. P. 
Northrup of the University of Chicago observes: “In 
the past fifty years . . . there has been a revolutionary 
change in the character of mathematics, yet not a 
trace of this change is to be found in the curricula 
of all but a handful of secondary schools throughout 
the country.” Colleges and universities may have to 
examine old fetishes about light teaching loads and 
small classes in order to make more efficient use of 
their faculties. 


What Industry Can Do 


Industry has the immediate problem of 
better utilization of available technical man- 
power and the long-range responsibility of 
helping increase our resources of trained peo- 
ple. Frantic recruiting practices and reckless 
bidding up of starting salaries—financed largely 
by government money for defense orders — are 
not the anewer. There is need for earnest con- 
sideration of incentives for experienced scien- 
tists and engineers, who too often must look to 
sales or executive positions for adequate finan- 
cial recognition. 


Industry in many instances could make more eff- 
cient use of engineers and scientists by shifting work 
to technicians, clerical personnel and even machines. 
One company found that 159% of the time of an en- 
gineering design group was spent on routine jobs 
and that this valuable time could be saved by adding 
a technician and a clerical worker to the group. 

Other potential sources of technical manpower 
could be tapped more extensively to relieve the short- 
age. Very few women have entered what has been 
traditionally a man’s world. Negroes are only slowly 
gaining educational and employment opportunities 
in technical fields. And many experienced older men 
can still give useful service. 


A Good Beginning 


Much is being accomplished already in efforts to 
attract more young people into scientific and en- 
gineering careers, A summary of some of the things 
business is doing is presented above. Other notable 
contributions are being made by such organizations 
as the professional engineering and scientific societies 
(especially through their manpower commissions), 
the National Science Foundation, the National Re- 
search Council, the National Education Association, 
the National Merit Scholarship Foundation and the 
Thomas Alva Edison Foundation. 

Results are beginning to appear in rising enroll- 
ments in engineering schools and technical institutes. 
Between 1951 and last year, according to McGraw- 
Hill’s annual survey of technical institutes, enroll- 
ments in these schools rose from 46,000 to a record 
67,000. Engineering enrollments rose in the same 
period from 166,000 to 243,000. A rising tide of 
graduates is already being made available to Ameri- 
can industry. 

This is a good beginning. But only with wider 
appreciation of the serious implications of the 
shortage of scientists and engineers and inten- 
sified efforts on the part of business, govern- 
ment and education to relieve the shortage can 
we hope to overcome this threat to our national 
security and economic well-being. 





This is one of a series of editorials prepared by 
the McGraw-Hill Department of Economics to 
help increase public knowledge and under- 
standing of important nationwide developments 
of particular concern to the business and pro- 
fessional community served by our industrial 
and technical publications. 

Permission is freely extended to newspapers, 
groups or individuals to quote or reprint all or 
parts of the text. 


Reuata Mele 


PRESIDENT 


McGRAW-HILL PUBLISHING COMPANY, INC. 
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This ad will have America talking 
turkey— ACRONIZED turkey! 


ee 


ye id 
ACRONIZED oti) Rech turkey 


’ A 
readers 


st eeeratyre 


Fz*i 


fEs13 


You've seen it happen before —when the housewives Acronized turkey, under his own brand name 

of America get hold of an improvement in food for If you are not yet franchised to process Acronized 
their families, nothing can stop their march toward turkeys, our technical field men are ready to help you 
the new and better product qualify. A letter or phone call will start you on the 


Acronized poultry is that kind of product... and way to using this revolutionary new process that main 


women are hearing and reading about it month after 
month in the greatest consumer advertising campaign 
the industry has ever had. The full-page ad you see 
here, for example, runs in full color in November 19th 
“Life” and in December “Good Housekeeping.” 

This ad is a house-to-house salesman for every proc- 
essor who holds an Acronized franchise ... creating 
immediate consumer demand and retail sales for 


tains the freshness of fresh-killed poultry and adds 
protection to frozen birds when thawed 

For information on how your plant may qualify, write 
American Cyanamid Company, Food Industry De 
partment, 30 Rockefeller Plaza, New York 20, N. Y 





a cVYANANI D 





ACRONIZED: 


AMET MICAS CEA AMID 4M PANY 


RIDE THE TREND T0 


*ACRONIZED is a trademark of American Cyanamid Comoany 


POULTRY! 


For more data, circle this page number on card at back - 


FOOD ENGINEERING, NOVEMBER, 1956 





Sh ippers 


steals the jump 


on Jack 


Greener magic may be all right for growing beanstalks, but 
‘\/ it takes a lot more than “abracadabra” to make a tank car 
fleet grow. 

Among other things, it takes planning, organization and not a 
little vision. But above all, it calls for the kind of dependable 
service which we have been delivering for 35 years. That’s why 
so many leaders in American industry rely on Shippers’ for 
modern tank car service. 

For instance, since 1952, the number of Shippers’ tank cars 
has increased more than 20%. That’s a growth unparalleled in 
the industry, and makes Shippers’ the fastest growing fleet on 
the rails! 

Typical DURADOME . . . designed As exclusive sales agent and lessor for QCf built DURA- 
for ving! acetate service DOMES, we'll be glad to help you determine the comparative 
advantages of rental or outright purchase. There’s no obligation. 


SHIPPERS’ CAR LINE 


« “ Division of GC £ INDUSTRIES, Incorporated 
4ene 
30 Church Street, New York 7, N. Y. 


CHCAGE, Li. - HOUSTON TEX. - SAN FRANCISCO CAL. - MILTON, PA. - EAST ST. LOUIS ILL. ~ CLEVELAND, OHIO - SMACKOVER ARK. - TULSA OKLA. - WORTH KANSAS CITY, MO. - RED NOUSE, W. VA. 
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CUT OUT 
AND FILE 


NEW EQUIPMENT & SUPPLIES 





Portabie 
keyboord 


Card 
reoder 


Programmer 
Counter panel 
Commutator clock 
Accumuiotor panel 
Typewriter 
Tape perforator 
Console control 
Elapsed time unit 
Servo- voltage 
conver ter 


Remote control 
unit 


le 











Console 








SCHEMATIC for fully integrated industrial data processing 


readers, card punches, remote typewriters) to collect, store, 


Automatic Digital data (decimal ) 





f 
| Weight 





typewriter 


Pulse dato 
lnc antachanc 











Anolog dota 





Metering 


| Flow 

| Speed 
| Length 
| Count 


| Force 


Weight 
Stress 
Pressure 








Remote shoft 
position converter 


correlate, 


instruments. Console control unit permits manual introduction of data 


Strain 
Metering 
| Torque 





System employs automatic and manual input device urd 


and record production information from vanous 


Electronic Units Automate Plant, Office Data Processing 


Seen speeding the trend toward 
plant and office automation are two 
new systems employing electronic 
data-processing equipment. 

@ First is an automatic unit which 
extracts vital information from pro 
duction lines and assembles it in a 
form suitable for quick action. 

e The second is a compact assem 
bly for processing business transac 
tions as they occur. It stores million 
of facts and figures in a disk-memor 
unit and adjusts all affected records 
to account for a transaction. 

Both systems are available on a 
monthly rental basis 


Automatic Production Recording 


Illustrated above is the industrial 
data-handling system (APR), which 
correlates and stores up-to-the-min 
ute information on punched card 
and tapes. Simultaneously, it print 
out reports on automatic typewriters 
along the production line. Card and 
tape media, containing variables 
such as weight, count, and temper 
ature, plus data identifying the prod 
uct and process, serve as input to 
accounting machines. 

Key unit is the programmer which 
coordinates flow of data from input 


and storage elements to output de 
vices. Flexibility of the system is 
attributed to use of 16 “building 
blocks,”” which may be combined to 
meet widely varying application 
Measurements made by mechani 
cal or electronic sensing devices are 
converted, if necessary, to digital 
forms suitable for storage or output. 
An on-demand or time-programmed 
readout can be initiated at any stage 
and all data are stored and processed 
by accumulator and counter panels 
Output by typewriter is primarily 
for use in the production area, while 
perforated tapes can be converted 
to cards when processed by auto 


An 45-ft 


matic tape-to-card punch 


ELECTRONIC LEDGER 


transactions as they occur. | quipment 


ground), punched-card input device 


card records, and operator ontrol center 


Compact data-processing 


output unit 


dia, reel, with about 300 ft. of paper 
tape holds punched information 
equivalent to about 350, 80-column 
punched cards. 

Reels are easily stored or mailed 
to data-processing facilities. ‘Tape 
recorded information may also bi 
transmitted over regular telegraphic 
ystems, particularly useful when a 
company with central data proce 
ing has a number of widel 


(115A 


cpal ited 
plants 


Continuous Accounting 


In addition to automatic produc 
tion control, electronic machines can 


ninimize the time lag between of 


machine I 


consists of disk-memor 


both print d and 


right 





New Equipment & Supplies 





fice transaction and report, by elim 
nating sorting and batch processing 
n many cases 

Thus, operations such as billing, 
inventory control, and payroll di 
automated by a 
known as 305 
Memory 
memory 
any of 


tribution may be 

mace-saving system 
RAMAC (Random Acc« 

Accounting Machine It 
5.000.000 digit 
which can be reached in millisecond: 
vithout scanning intervening data 
Another system (650 RAMAC) ha 
1 storage capacity of 24,000,000 dig 
its, equivalent to a file of record 
requiring 300,000 punched cards for 


unit stores 


torage 

In effect, data flows to an 
tronic ledger” which is always up to 
available for 


“elec 


date and immediately 
clectronic interrogation 

The 305’s memory 
of 50 magnetic metal disks arranged 
in a vertical stack. Since both sides 
of a disk are used for recording, there 
ire 100 disk faces available for data 
Kach of 100° recording 


holds five 100-char 


unit consists 


torage 
track 
icter records 

As disks rotate at 1,200 rpm., in 
flows to 


on a face 


from th 
memory s arm that 
; vertically and horizontally un 
der control Besides the 
memory unit, these are the prin ipal 


formation and 


unit on an acces 
prove 


clectroni 


components of the system 

Console data to the 
through a punched-card reader, in 
terrogates the memory unit, and sup 
answers bv automatic type 


leeds system 


plic 5 
writer 
Processing Unit—Contains magnet 
storing program instruc 
ind control circuits for data 


drum for 
hon 
handling 

Card Punch—Used as an output cd 

vice only, it takes information di 
rectly from processing unit's drum 
memory and punches up to 100 
cards per min, 

Printer—Prepares printed reports au 
tomatically, (115B) International 
Business Machines Corp., 590 Madi 
son Ave., New York City 22 
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Materials-Handling Eased 
With Multi-Purpose Lift 
Versatility built into a new lift 


ind drum stacker is seen speeding 
materials handling in plants wher 


occasional drum stacking is also re 
quired, 

Known as Safeway Lift Truck, it 
combines forks, platform, and drum 
handling attachments with a basic 
pedaloperated,  straddle-type _ lift 
truck. For regular use its forks lift 
a load of 1,000 |b. to a he ight of 65 
in. Or a steel platform can be slipped 
fork 


over thi to provid a portable 


loading platform or clevator for small 
or bulky containers 

Replacing the fork 
stacking attachment (by removing 
four bolts tacking of 55- 
gal. steel or fiber drums weighing up 
to 500 Ib American Pulley Co., 
$200 Wissahickon Ave., Philadel 


phia 29 


with a drum- 


enable ; 
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Conveyor-Line Unit Spots Tramp Metal 


I'his jutomatically sig 
nal the 
particles in non-metallic materials, 
cither packaged or in bulk. Thus, 


inspected at conveyoi 


detector 


presence of tramp-metal 


foods may b« 
speeds up to 1,000 fpm. 

Unit (Model TM) 
both ferrou non-ferrou 
cles, Contaminated 


is sensitive to 
and parti 


material passing 
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through the test coil actuates a 1m 
ject relay that can sound a warning 
markit 
operate a reject gate. 

Inspection apertures can be mad 
to any convenient size and may bk 
mounted in any position.—]. W 
Dice Co., Englewood, N. J. 
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gone, trigger a ig device, 01 


Dust Control Is Simplified 
By Efficient Air Washer 


W her 
problem thi 


dust control and recovery 
centrifugal air 
washer may provide an economica! 
solution 

Offering unitized construction for 
imple installation, the washer (Typ 
UW -4) has a wide range of applica 
fine dust, abrasive material, 
loads, and high-temperatur: 
operation. It retains constant air ca 
pacity, has low water consumption, 
ind can be located inside or outside 
of a building. (Cont'd next page) 


tions 
he avy 
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As shown in the diagram, dust 
laden air enters the unit at the lower 
part of the cylinder, and initial whirl 
ing separates heavier particles. It is 
then directed to a first set of vanes, 
where additional dust is removed by 
descending wash liquid 

Next, air goes to the fan section 
and is mixed with wash liquid. Gas, 
liquid, and entrained dust are then 
discharged into the upper cylinder 
for final separation. Clean air leaves 
at the top, while sludge is removed 
through a bottom spout.—The Du 
con Co., 147 E. 2nd St., Mineola 
pe 
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Cans Scratch-Coded 
By Blade-Type Unit 


Employing 15 spring-loaded cat 
bide blades, this new coder marks 
metal cans with  inconspicuou: 
scratches as cans pass over the blades 
on a conveyor. 

Blades are rapidly actuated by 
tightening Allen screws on bottom 
of unit (Data-line). A binary num 
bering system is employed in setting 
the blades to provide a variety of in 
formation, such as date, batch num 
her, and type of product. A small 
coding card placed alongside th 
cratches translates this information 

Said to cut coding costs substan 
tially, unit is installed in the con 
veyor at a transfer point. Scratches 
are of microscopic depth, but not 
deep enough to endanger corrosion. 
Maintenance for the device entails 
occasional dressing of blades on a 
grinding wheel and application of 
powdered graphite.—Tnple-E Engi 
neering Co., Racine, Wis. 
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Unit Shrink-Wraps Irregularly Shaped Items 


Rapid, controlled action of this 
new heat-shrink unit is said to elimi 
nate wrinkles and bulges that mar 
the appearance of foods packaged in 
heat-shrinkable film. Thus even i 
regularly shaped items, such as meat 
cuts, may have the wrap seem almost 
molded to the product. 

Unit is designed for use as a self 
contained installation, or to be cou 
pled into existing packaging lines 
In operation, packages are auto 
matically conveyed through a heat 
shrink tunnel 

In the tunnel, thermostatically 
controlled air swirls heat around the 
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package to shrink it rapidly and uni 
lormly. Since items quickly pass 
through the tunnel, there is little 
change in product temperature 
especially important for heat-sensi 
tive foods 

Length of the conveyor (available 
in sections 5 ft. or longer) can be 
increased to accommodate any num 
ber of wrapping stations Wrap ing 
tables with inset heat-sealing plates 
and those for receiving finished pack 
ages are of stainless steel.—Great 
Lakes Stamp @& Mfg. Co., 2500 
Irving Park Rd., Chicago 18 
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Dry-Type Air Filter Offers 
Wide Operating Range 
High efficiency, low maintenance 


cost, and design 
vantages cited for a new dry-type ai 


implicity are ad 


filter with renewable media 
The standard 7-pocket unit 
Multi-Pak) is 2 ft.x2ft.x22} in. and 
contains about 50 sq. ft. of filter sur 
face. Degree of air cleaning is regu 
lated by use of various media rang 
ing from cellulose fiber sheets to 
glass fiber mats. Available in a variets 
of thicknesses, densitic ind tex 








New Revolutionary Steam Trap 


One large capacity seat for all pressures! 


New Sarco Thermodynamic steam trap. Sizes % to 1”...each body as small as 
a tee fitting! Capacity is determined, not by a bulky body, but by the effective 
orifice, valve action, pressure drop and condensate temperature. 


1. Cuts trap inventory 


With the revolutionary Sarco TD steam trap, you use ex- 
actly the same trap...with exactly the same large capacity 
seat...for all pressures 10-600 psi...for heavy, light or no 
condensate load. Sizes “s to 1”. 


. All pressures 10 to even 600 psi! 
...without changes or adjustments. Self-adjusting. High pres- 
sure construction...at a low pressure trap price! 


. Operates perfectly when pressure fluctuates 
Absolutely no effect even from 600 to 10 psi! No water seal 
to evaporate. No adjustments. 


. Widest capacity range 

Same large capacity seat for 10 as for 600 psi. Pressures of 
incoming air and condensate INSTANTLY AND FULLY raises 
valve head (disc), permitting maximum discharge. 


Operates equally well on all loads 
The same Sarco TD trap for heavy, light or no condensate 
load. No prime to lose. No adjustments. 


No oversizing worries 
You can size the new Sarco TD steam trap for peak conden- 
sate loads... without risk of blowing steam on light loads... 
no prime to lose...no adjustments, 


No steam leak required 
...to operate the revolutionary Sarco TD steam trap (Pat. 
Pending ). Closes tight against steam! 


Convince yourself by 60-day trial...use coupon 


SARCO 
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Trouble-free design 


Here is a trap so simple, it doesn’t 
even have a valve closing mechanism. 
The kinetic energy of steam closes 
the valve. ONLY the new Sarco TD 
uses this operating principle. 

No mechanism parts to wear or 
stick. No narrow channels to choke. 
No gaskets to leak. 





— “a 
% ae 
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ONLY eC VALVE HEAD 
MOVING a HARDENED 
~ a 

s 


PART STN. STEEL DISC 


. HARDENED 
STN. STEEL 


- % 

: Gey) | SEAT SURFACE 
as. 
~< 











Maintenance 
practically eliminated 


The all-stainless steel Sarco TD has 
only 3 parts...cap, disc and body. 
Only moving part is a hardened SOLID 
stainless steel disc, practically wear- 
proof. 


SARCO COMPANY, INC. 
Empire State Bidg., N. Y. 1, N. Y. 


Please send me Sarco TD Steam 
Trap and strainer for 60-day trial. 
For use on ebaitanhdicies 
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tures, they enable any desired efh- 
ciency in dust and smoke removal, 
even at very high temperatures.— 
American Air Filter Co., 215 Central 
Ave., Louisville 8, Ky. 
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Vac-Seals Meat, Cheese 
In Attractive Wrappers 


his unit offers the essor cfh 
cient means for extending the shelf 
life of pre-packaged items, such a 
frankfurters and and 
cheese. In addition, a neat package 
is produced with as little as 4 in. o 
excess wrapper at the seal linc 

Handling packages up to 9-in 
wide, unit (Model 9-TC) vacuum 
izes and seals 8-12 pouches per min 
depending on product. Also availabl 
is a dual model that can be operated 
by a single worker to produce 10-14 
sealed packages per min. 

Pouches are loaded by any 
mercial device. Operator then places 
mouth of pouch around vacuum noz 
zle, latter extending to edge of prod 
uct. Vacuum is drawn by depressing 
a foot pedal halfway. 

Package is sealed when foot pedal 
is fully lowered. An automatic timer 
controls temperature and duration of 
heating. At end of cycle, package is 
removed and operator brushes out 
excess wrapping material 

Unit occupies 24x274 in. of floor 
space, plugs into standard 110-11 5v. 
a.c. outlet. The Cryovac Co., 
Cambridge 40, Mass . 
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VUSTOMER'S SLICER 
(MODLF LED) \ 


WEIGHT INDICATING 
PANELS 


CHILLED TRAYS 


CORRECTING 
FLAP FOLDING STATIONS 


STATIONS 





PEDAL CONTROL 
FOR SLICER 


PAPER BOARD 
MAGAZINE, 
OPENING 


Automatic Fill Control Cuts Product Giveway 


Shingled half-pound and 


yackaged bacon may 
| £ 


p und 
now be pro 


duced more economically and_ te 
closer weight tolerances on thi 
bacon line. Called EM-129, it 
matically controls and indicates pack 
we weight to 4 of a bacon slice 

Six operators run the unit, which 


consists of a slicer, a shingling con- 


Hcw 
wuto 


veyor, paperboard feed, indicating 
scale, and stations for weight correc 
tion and flap folding. Packages may 
then be sent to a standard overwrap 
machine. Improved shingling meth 
ods offer 2% greater yield of bacon 
as well as better product appearance 


re 
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In operation, intermittently sliced 
bacon falls in groups on the shingling 
conveyor, then is carried to a point 
where a waxed card is automatically 
inserted under each group to form a 
package. Most efficient operation is 
in the 10-24 slice: 
although other slice variations are 
possible 


range ot pel lb., 
Final steps are weight cor 
rection and folding the paperboard 

\ll major components are of stain 
rap 
idly cleaned with water or steam 
i’mhart Mtg. Co,, Standard-Knapp 
Div., Portland, Conn 
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less steel, hence are easily and 


Compact Water Softener— 
Efficient, Low-Volume Unit 


Special design of this water soft 
ener, for smaller requirements, pro 
vides higher capacity and prevents 
loss of zeolite 

Furthermore, operation is termed 
imple and foolproof. A meter is 
vired to ring when a predetermined 
gallonage has been treated. Capac 
ities range from 28,000-91,000 gi 
vith synthetic gel zeolite 
54,000-180,000 gr. by use of ion-ex- 
change resin 

Maker's valve 


meter, and 


ind from 


(Multiport ) bel) 

brine. tank are 
standard equipment, Softener sizes 
10x54 in.. 12x54 in., 16x54 in., and 
18x54.—Elgin Softener Corp., El 
gin, Ill 
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Whichever way you heat or cool 
processes and people, the tempera- 
ture control that costs less to buy, 
operate and maintain is a Fulton 
Sylphon Temperature Regulator. 
The reason is the simple, foolproof 
SyLPHON® BELLOWS construction 
which accurately adjusts input at 
the same time it permits unusual 
simplicity and self-powered opera- 
tion. Fulton Sylphon, too, offers 
you the economy of the broadest 
line—the one best solution for every 
control problem. 


How to control heating 
AT LOWEST COST 
all around the plant 


RADIATORS 


Steom or hot woter. No. 685 
shown controls steam to standing 
radiotor all by itself —no ther- 
mostat, wiring, piping or occes- 
sories! Lowest cost wey to 
stabilize room and spoce 
temperotures, Just turn valve 
heed ond No, 6865 mointains 
temperature selected between 
60° ond 75°F 


UNIT HEATERS 


One of mony types, No. 7 
controls steam supply to unit 
heoters, woll or ceiling type 
radictors, and other space 
heoting equipment. Once wall 
thermostat is set, compact 
pockless valve modulates input 
to keep temperature constant 
at valves up to 170° F 


OVENS OR 
DRYING ROOMS 


No, 928-H! and similar regu 
lators give highly occurote 


control of steam heated ovens, 
dryers, warming cabinets, 
ventiloting wnits, end other 
equipment. Compeoct construc 
tion, Packiess valve. Quick ond 
easy dial adjustment over 60° F 
renges vp to 200° F 


SEND TODAY 
FOR CATALOG E-VG 


FULTON SYLPHON + TEMPERATURE REGULATOR HEADQUARTERS, USA 


PROCESS HEATING 


No. 999 Temperature Regula- 
tor modulotes input of steam 
or other heating media to water 
heaters, tonks, process vots, etc. 
Select any temperature over o 
60° F. range (from 20° to 
455° F.). Available with quick 
adjustment, dial thermometer, 
special corrosion-resistant bulbs, 
and other features 





(a 


 Kobortshaw Fulton 


A K\ 
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Forms Cookie Sandwiches at 1,400 per Min. 


Fully automatic, this cookie or 
cracker sandwich machine operates 
at speeds up to 1,400 per min. 

It makes a variety of sandwiches 
square, round, rectangular, 
shaped, oval, and half-round—with 
fillings such as creams, cheeses, o1 
peanut butter. Changeover from one 
shape to another is accomplished 
with simple adjustments. 

Unit feeds base cakes to convey 
ors, applies filling, and positions top 


hinge 
i) 


sandwich 
finished 


cakes to complete the 


win conveyors deliver 

stacked in 

counted and grouped 
Base fed directly 


the oven CONVCYOT, 


goods two rows, or 
from 
thus 
handling and 
Ilowever, they may 
Peters Ma 
4700 Ravenswood Ave 


cakes are 
cooling 
climinating doubl 
storage of cake 
also be fed from boxes. 
chinery Co., 
Chicago. 
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Milk-Case Inverter Cuts Handling Costs 


A new labor-saving device for the dairy, this unit (LP Case Inverter 


inverts cases for effective washing 
performance, it fits into any 
ill sizes and types of cases 


Paulson Co., 2459 W. 48th St 
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Electronically controlled for 
onveyor line, operat 
Another unit uprights them after 
Chicago 2 


automatically 
smooth continuou 
at variable speeds, and handle 


Lathrop 


washing 
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Belt Weigher Provides 
Remote Operation 


Shown above is the computer of a 
new Dutch unit designed to weigh 
material along a 
\ typical food application is record 
ing the flow of cereals 

The scale has a special indicator 
employing a differential gear-wheel 
system. It computes the weight of 
materials handled, and can be pro 
vided with a counter or print tabu 
lator. One set of which 
the belt moves is suspended by a 
series of levers recording the 
Remote 
possible at several places 


moving COnVCYVO! 


roll rms on 


load 
reading is 
simultane 
Unit may also be equipped 
with automatic remote-recording on 
cither paper o1 
tronic switch-off device 

Scales are 


passing over it 
ously, 


cards, and an elec 


available for varyin 
loads, but minimum weight of at 
least 7 lb. per ft. is required on the 
belt at any given poimt erste 
Nederlandse Fabriek van W eewerk 
tuigen, Breda, Holland 
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Prints Labels as Needed, 
Applies Variable Data 


With this 
cessors can print their own product 
identification labels a 
liminating inventory problem 

Known as Model 80, it uses 


automatic unit p 


needed, th 


inte! 








NEW Synduction MOTOR 

















Do you have an Synchronous Speed 


Application with 
Requiring lilt Induction Simplicity 


Allis-Chalmers new development — the Synduction 
motor — offers these characteristics at low cost — 
. Constant speed, regardless of “» with the dependability of an induction motor. In 
load or voltage, depending only addition to constant speed from no load to pull-out, 
on frequency. it also offers across-the-line starting, wide range of 
mete and high efficiency. It’s another example of 
: MORE motor pioneering by Allis-Chalmers. 

: a speed for a number Allis-Chalmers invites your inquiry, in the belief 
oF morors. that many processes can be improved by the ay 

J " cation of Synduction motors. Our engineers wi 
... Adjustable speed with minimum gladly analyze your present operations to help you 
variation at any speed setting. determine where Synduction motors can be applied 
profitably. Call your A-C office or write Allis- 
Chalmers, General Products Division, Milwaukee 

1, Wisconsin, for Bulletin 51B8440. 


Synduction is an Allis-Chalmers trademark 


~~ ALLIS-CHALMERS 
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changeable rubber type to produce 
105 labels per min. Typical data in 
clude size, weight, color, and date 
In addition, the printing head can 
be replaced with a stencil drum foi 
printing small forms such as ship 
ping labels and packing slips. 

Various types of labels ranging 
from 4x2 in. to 44x6 in., are printed 
with waterproof inks that dry imme 
diately. A pre-set counter records 
the number of labels produced and 
shuts off the unit at the end of a 
run. Machine measures 9x20x11 in., 
weighs 44 lb.—Weber Marking Sys 
tems, Mt. Prospect, Il. 
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New Caster Is Sealed 
Against Dirt, Rust 


Termed particularly applicable in 
food-processing plants, this new 
caster employs lip-type Neoprene 
seals to protect swivel races and 
wheel bearings against dirt and cor 
rosion. Available with steel, plastic, 
V-groove, and mold-on rubber 
wheels, it also permits use of full 
rollers, thus maintains maximum 
load rating on all types of wheels. 

Seals are held firmly in place in 
separately machined grooves, and ar¢ 
vulcanized on inner edges of retain 
ing washers. ‘This construction af 
fords purging of all bearings with 
conventional greasing equipment 
Constant-lip contact of the sealing 
does not bind rotation. 

As bearings wear or heavy loads 
shift on casters, the flexible lip 
“works” up to 3/32 in. to compen 
sate for gap Variations—The Col 
son Corp., Elyria, Ohio, 
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New Hose-Type Pump 
Has Sanitary Design 


i fhicient 
plicity, and versatility are reported 
for this self-priming sanitary pump 
for flow rates up to 19 oz. per min 

Known as Model 40, it employs a 
nylon roller for planetary kneading 


operation, design sim 


action, vinyl tubing, and nylon tub« 
fittings the part 
contacting material being pumped 
Maintenance is there 
stufhing box, and all components ar 


These are only 


cut since is no 


easily iccessible 
Powered by a | 


>-hp, motor, unit 


handles a variety of fluids, 
cals, and With 
body and end cover, it weighs about 
4 Ib.—Becher Pump Co., 852 Bel 
mont Ave., Chicago 14 
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slurries tluminum 


Automatically Cases 160-220 Packages/Min. 


Here's automatic caser de 
signed to load virtually 


pac kaged in a rigid or semi rigid con 


i \\ 


tainer l'ypi il item 
dried fruit, rice, beans, and cereal 


Called “Sure-Was it 
from 160-2 


capacity 
LV pad kage , 
SIZ 
Unit con 


ranges 
min., 
casing pattern employed 
sists of a feed conveyor, assembly, 
ind a discharge 


i 


depending on carton 


casing mechanism 
conveyor 

In operation 
issembly-casing mechanism hb 


cartons are 


icon 
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iny product 


| rozen foods, 


pert 


and 


fed to 


tinuous conveyor, on which twisters 


and positioning devices may be in 
corporated for iligning them to fit 
ny established ising 


When 


CVO! th ire { 


pattern 
feed COtll 


embled to form a 


discharged from 
ising tier and placed into feed end 
of a loading tub 

As Cal h i wily 


tube 


formed tier enter 


inother moves into a cas 
tube’ discharge 
filled, it is 


) harge con 


placed on end 
W he lh Case 
cally 


veyor bi 


automati 
onto a d 


of a 


lowered 


means upporting 





IF YOU 
BREAD FISH, 
MEATS OR 

SEAFOOD 


FRY-O-PAC EQUIPMENT makes processing faster, less 


expensive than you ever thought possible. 


What Greer Fry-O-Pac Equipment 
can do for you! 


Increase production! 
3 to 5 times over hand breading. 


Cut Cost! 
Quickly pays for itself. Users report up to $60 


daily savings in breading material alone, Lump 
loss eliminated . . . Absolutely no dripping .. . 
Less product breakage. 

There is a GREER automatic Batterer and 
Breader designed for your product. Fry - O - Pac 
equipment dips and breads all types of sea 
foods, meats (fresh or frozen) and poultry 
. . « from delicate oysters and fantail shrimp to 
odd shaped poultry and meat pieces. 


Have you investigated the Continu- 
ous Multi-Tier Freezer? 


& 


Close up of delivery 
end of Breader 
showing double pat- 
ting device -—— an 
exclusive feature 
with Greer. 


For Shrimp Packers 

The Fry-O-Pac shrimp breading line. Boosts 
shrimp breading capacity up to 150 pounds/hour 
per worker (raw product). Smooth gentle process- 
ing delivers uniformly breaded shrimp ready for 


packing 
sp, 


J. W. GREER COMPANY 


WILMINGTON, MASSACHUSETTS 


Sales Engineering Offices: Chicago, ill., and San Francisco, Calif. 





<«- For more data, circle this page number on card at back ENGINEERING, NOVEMBER, 1956 





lowerator arm. Subsequently, it is 
transferred to a case sealer. 

Gentle and positive handling of 
packages in this system offers maxi 
mum package protection. While 
unit is furnished for specific-size con- 
tainers and patterns, certain com- 
binations can be achieved by minor 
adjustments. Only one operator is 
vequired—for placing empty cases 
on loading tube. 

Machine is 11 ft. 6 in. long, 5 ft. 
? in. wide, and 5 ft. 4 in. high, It 
employs a 4-hp. motor operating on 
3 phase, 60 cycle, 220/440 v., or 
110 v., 60 cycle, 1 phase.—Food 
Machinery & Chemical Corp., Can 
ning Machinery Div., San __ Jose, 
Calif., or Hop. eston, II. 
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New Moisture Meter 
Eliminates Sampling 


This new instrument measures the 
moisture content of grain in bulk 
and in sealed sacks, without the 
necessity of sampling. 

Called ScotMec-Oxley, it com- 
prises a probe unit and a special 
ohmmeter with built-in 500-v. gen- 
erator. To take a reading, its nine 
spear-like probes are thrust through 
the sack, then a handle is turned and 
grain’s moisture content instantane- 
ously registers on the dial. A tem 
perature-correcting device is attached 
to the instrument case 

A moisture determination takes 5 
sec., hence a whole load of grain 
can be checked within minutes. 
Scottish Mechanical Light Industries 
Ltd., Avr, Scotland 
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Automatic Proof Box Offers 


Employing a new rack-pullout 
mechanism, this adjustable proof box 
permits continuous runs of several 
varieties of bread doughs requiring 
different proof times—without un- 
der- or over-proofing during change 
Over. 

Panned dough travels on a con 
veyor into the proof box (Flexo 
flow), where it is automatically 
loaded onto multi-shelf racks and 
carried around the proofing circuit. 
To decrease proof time, the mech 
anism pulls one or more empty racks 
from the circuit and them 
into a rear storage compartment 
Cohversely, proof time is increased 
by restoring racks to the circuit. 

Therefore, a change of proof timc 
does not affect proofing of racks 
ahead of those being removed 
Hence, each dough piece is proofed 
as required. 

Racks are loaded and unloaded by 
sweep bars which push a row of pan 
straps onto a shelf in a single mo 
tion, and empty a shelf in the same 
manner. A cycle begins at the lower 
level, and the rack upward 
by indexing one shelf at a time until 
all shelves have 


shunts 


moves 


been unloaded and 


1956 


Operating Flexibility 


rack 


box 


reloaded. ‘Then, the starts to 
travel through the Pan straps 
discharged from the rack are pushed 
onto a conveyor to the 
oven 

Two concentric 
buttons on 


and carried 
rows ot push 
a rotating disk control 
flow of racks in and out of storage 
chamber. A set of indicator buttons 
whether racks are loaded o1 
emptied. ‘Temperature and humidity 
inside the continually 
trolled and recorded 

Non-stop operation is provided by 
a dual-control Should 
trical failure occur, operator merely 
switches over to the duplicate con 
trol circuit while the 
cated and repaired 

As an aid to the maintenance 
man, a red light flashes on the 
panel board to indicate where elec 
trical failure Main control 
panel also flashes green lights to 
show the sequence of operations in 
the proof box 


shows 


box are con 


{ lec 


system 


trouble is lo 


occu’rs 


To case sanitation, a bank of water 


wash 


York 


sprays climinates manual rack 
ing.—Read Standard Corp 
Pa 
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Versatile Motor Employs 
New Internal Coupling 


Supplied as a single-frame pac! 
age, this new motor uses a dry-flaid 
coupling, an adaptation of the 
Dodge Flexidyne Units .are 
produced in 4-15 hp. rating 

Ilexi-Shaft, it 


drive 


Known ds 
smooth load acceleration 
gainst 


otter 
prot ction 


equipment jamming 





EXACT WEIGHT Scales 
guard the profits 
in frozen cuts 


©THE EXACT WEIGHT SCALE, in use above, is used extensively 
by Meat Packers and Processors for weighing cuts of meat, steaks, 
roasts, etc. for freezing. Also adaptable to many other products and 
uses, the end tower design aliows uninterrupted straight line pro- 
duction across the scale. Very short lever fall and an adjustable 
hydraulic damping action bring indicator to rest quickly—for a 
fast and accurate reading. Indicator travel of 14 inches equals 14 
ounces over or under established weight. Optional dial graduations 
available. | 


Model 273, above, has a 12 lb. capacity and is equipped with a 
1 Ib. beam, weight platter and counterweights. It is instantly adapt- 
able to various products of different weights. To change the weight, 
simply change the counterweight. 


EXACT WEIGHT manufactures over 800 model scales in a wide 
range of weight capacities and visual sensitivities. Espe- 
cially designed for fast, accurate weighing and check- 
weighing in today’s food engineering plants, there’s an 
EXACT WEIGHT model to fit your needs and your 
product. 


Consult us on your weighing problems 


Model 213, left, has a 3 lb. capacity. Com- 
pactly built for use where space is limited, 
it is unaffected by machinery vibration and 
weighs accurately in out-of-level position. 


wl. lxeact Weight 
« £ 


Better quality control 


Better cost control Ze ales 


THE EXACT WEIGHT SCALE COMPANY 


910 W. Fifth Avenue, Columbus 8, Ohio 
In Canada: P. O. Box 179, Station $, Toronto 18, Ont. 
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lower power consumption in start- 
ing heavy loads. Many combinations 
with magnetic brakes and gear re 
ducers are available to solve unique 
drive problems. 

[he dry-fluid coupling, mounted 
inside the motor frame, uses steel 
shot instead of true fluid. Its operat 
ing principle is based on centrifugal 
force throwing the shot to the hous 
ing perimeter. Latter, in turn, 1s 
keyed to the load and accelerates as 
rotor gradually becomes imbedded 
in the tightly packed shot.—Reu 
land Electric Co., Alhambra, Calif 
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In-Plant Coating Process 
Ups Glass-Bottle Life 


Appearance and strength of glass 
bottles may be boosted by a non 
toxic protective coating applied to 
containers—in the user’s plant 
after each trip 

(he outside of a bottle is coated 
from the shoulder down with a 
modified silicone (Nu-Glas) that is 
adsorbed by the wet glass surface 
No heat treatment is required, none 
of the coating goes inside the nech 
und surplus material can be rinsed 
off with cold water. Tests indicate 
no interference with bottle sterility 

Coating unit (photo) is installed 
on the bottle conveyor and can bi 
idjusted laterally or vertically. As a 
safety device, an automatic shut-off 
valve instantly stops the coating op 
eration if unit is not properly set for 
a given bottle height. Pressure-regu 
lating and filtering equipment ar 
provided and spray head are self 
cleaning.—Thatcher Glass Mfg. Co., 
Elmira, N. Y 
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Many extra advantages at 
no extra cost with this low- 
pressure pipe covering 


” 


Insulating efhiciency of 4%” thick Armaglas* Low 


Pressure Covering is equal to or better than 4” or 
1” thickness of ordinary materials. Lightweight, 
thin wall design speeds handling and saves space in 
crowded quarters. ‘Tough glass fiber composition 
climinates cracking and crumbling during applica 
tion. High shrinkage resistance keeps joints tight 
and neat looking. White vapor barrier jacket needs 
no further finishing on cold water, hot water, o1 
low-pressure steam lines, Made in molded half sec 
tions for pipe and tubing to 12” 

\rmaglas is one of the quality products in the 
complete line of Armstrong Industrial Insulations 
\rmstrong also offers you a complete contracting 
service, geared to install these products economi 
cally and efficiently 

For complete information on Armaglas, send for 
free booklet. Booklets on other Armstrong Insula 
tions also supplied on request. Check the ones you 
want on the coupon below 


* Trade-Mark Manufactured for Armstrong by Owens-Corning Fibergias Corp 


Armstrong 
INDUSTRIAL INSULATIONS 


Armstrong Cork Company 
2011 Seventh St 


Lancaster, Penna 


Please send me the free booklets checked. 


Please have an Armstrong representative call 
Name 


Armstrong Armstrong Armstrong Armstrong Position 
Armaglas In- Insulcolor®, LT Cork Cov- Armaflex**, 
sulations for Weatherproof ering, a New a New Flex Company 
Pipes, Tanks, Coating in Type Cold Line ible Insulation 
and Vessels Eight Colors Insulation for Piping Address 
City 


** TRADE-MARK 
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FENN ences conse 


A typical Versatal System offers Transferring vanilla wafer batter from the trough to this 
huge cookie-making machine by hand kept two operators 
busy full-time at the Salerno-Megowen Biscuit Company 
of Chicago. Now, with a powerful Alemite Versatal Pump, 

/ only one operator is required—and he does the job much 


all these advantages! 





Sprays... Hydrostatic 
or air, Everything 
from fluid to mastics! 


easier, in less time! 

Mechanical pumping with the Alemite Versatal System 
has assured more sanitary handling of material. With the 
elimination of hand methods, the hopper can be covered 
| Siaiiilies <<tem em with a dust-proof lid— floors are kept clean and dry. Qual- 

ity control is improved, because there is a constant, even 








jellies, shortening and 
many others! supply of dough, without interruptions for refilling. 


This is just one of many ways Alemite Versatal systems 
are saving money and improving sanitation in food plants 
[ vranstors aes everywhere. Let these modern, efficient pumps go to work 








‘ ‘ ' 
original container to for you 


any machine on any 
floor. Serves multiple Alemite Versatal Pumps Handle Dough, Lard, Shortening, 


outlets | Cake Icing, Jellies, Jam, Syrups, many others! 





STEWAAT 


Packages... Delivers For full deteils, 
" contact your nearest 
materials to packag- . ‘ 
: supplier or write 
ing machines. Fills ou- Alemite, 1830 
. t tically! Pressure i : Z 
SS NEeny* FVSIUTS Diversey Parkway, 





constant, controlled at oe Chicago 14, Ill. 
application point. SPRAY- PUMP EQUIPMENT 





Products of STEWART-WARNER CORPORATION 
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Sanitary Floor Truck 
Resists Corrosion 


Designed to boost food plant Salil 
tation, this bin-type truck will not 
corrode or absorb odors 

Units are available 
galvanized steel, or aluminum, and 
in a variety of sizes. Most common 
is + ft. long, 3 ft wide, 2 ft. deep. 

Ihe top has continuous rolled 
edges and two corrugations that ci: 
cle the box to stiffen it. Bumpers 
on front and back prevent damage 
Roller-bearing 12-in.-dia. center 
wheels and 8-in.-dia. rigid end wheels 
offer easy pushing 

A corrugated bottom (photo) to 
make the truck self-draining is op 
tional. — Lewis-Shepard Products, 
Inc., Watertown, Mass 
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Truck’s Low Silhouette 
Ups Operator Safety 


Developed for operator safety in 
loading closed highway trucks and 
trailers, this new 6,000-lb. electric 
fork truck needs only 6 ft. of clear 
ance, Operator’s seat is 35 in. below 
the top of the mast, thus danger of 
his head striking the low overhead 
is eliminated. 

In addition, unit 


(Type FTDI 
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The low-cost answer to 


wider use of your machines 


fourteen models 
Va to 15 hp 
1.75:1 to 4:1 ratio 


REEVES 


Vari-Speed Motor Pulley 


Add the advantages of accurate variable speed con- 
trol to your existing machinery with this compact unit. 
Add versatility and extended life... handle more shapes, 


sizes and materials! 





G2 wu oo 


- LONG LIFE! 
JUST 5 SIMPLE PARTS 


EASY MAINTENANCE... 











REEVES “Close-grooving” 
—a special lubrication 
system—insures free slid- 
ing disc for easy speed 


changes. 


aFor bulletin complete with rating charts and dimensions, write Dept. FE21b-V545 


REEVES PULLEY COMPANY 
vivsion of RELIANCE tidinthitte 


Columbus, Indiana 
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Mr Gene Lane, Utility Operator, at the Central Soya Co., Inc., Chattanooga, Tenn. plant 
operates 36 Merchen Scale Feeders that biend feed ingredients to 1% accuracy 


MERCHEN SCALE FEEDERS 
“give us accurate, continuous blending 
over a wide feed range”’ 


Central Soya Co., Inc., blends millions of bags of animal and 
poultry feed a year at their new Chattanooga plant. Up to 50 dif- 
ferent formula feeds are produced to exacting standards. Central Soya 
chose W&T Merchen Feeders because they give 1% minute-to-minute 
accuracy over a wide feed range. As seen in the picture, the feeders 
are compact — with no bulky enclosures. 

Merchen Scale Feeders, with feed rates from 3 to 3000 pounds 
per minute, require no adjustment for changes in material density 
They are suited for most industrial continuous blending or automatic 
batching processes. For more information about Merchen Scale Feeders, 
write for Bulletir. M-34. 


WALLACE & TIERNAN INCORPORATED 





25 MAIN STREET BELLEVILLE 9, NEW JERSEY 


CHLORINATORS and CHEMICAL FEEDERS 


for ® slime elimination 
© water treatment and purification 
® industriai waste and sewage treatment 


WALLACE & TIERNAN INCORPORATED 








25 MAIN STREET. BELLEVILLE 89, NEW JERGEY 
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60) is said to have high stability, 
ease of maintenance, and provision 
for maximum operator comfort. Ab- 
sence of a cowl permits a good 
view of the load and the floor imme- 
diately ahead of the truck. It also 
makes for easicr mounting and dis- 
mounting. Also, floor plate is clear 
of obstructions for the same purpose. 
\utomotive-type controls, including 
those for auxiliaries, are conveniently 
located and easily operated. 

l'ruck has three braking systems 
Service brakes are hydraulic, self 
energizing, and self-equalizing, whil 
parking brake is actuated by the 
spring seat. Unit also has dynamic 
braking, which prevents abrupt re 
versal of direction while truck is in 
motion, Overall height is 68 in., 
maximum lift is 97 in., and travel 
speed (with load) is 4 mph.—Baker 
Raulang Co., 1250 W. 80th St., 
Cleveland 2 
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Batteries Power Sweeper 
For Full 8-Hr. Shift 


Here is a new battery-powered 
unit designed to sweep 70,000 sq. 
ft. per hr., and to work an §-hr. shift 
without recharging. 

Called Model 605-E, it operates 
on two motors, one powering the 
vehicle, the other for brooms and 
dust-control systems. Only one mo- 
tor is used when unit travels but 
docs not sweep, thus conserving the 
batteries. Latter are recharged from 
any 110-v. outlet. 

The 36-in. broom is mounted on 
self-aligning, sealed ball bearings. 
Pressure adjustment, within reach of 
operator, permits maximum sweep- 
ing under either heayy or light con- 
ditions, with minimum broom wear 

Side brooms are available for left, 
right, or both sides. Basic sweeping 
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“BUFFALO’ TYPE ‘CR’ 
RADIAL BLADE FAN 


Engineered for 
Your High-Volume 
High-Pressure Jobs 





Newest: in the complete line of “Buffalo” Fans, the Type “CR” 

offers high mechanical efficiency (above 78%) over a broad range, and has 
high-pressure, high-volume characteristics that make lower first cost possible 
on many applications. It is also highly suitable for handling dust-laden air 
efficiently. 
In the illustration of the “CR” wheel, you will note the deeply pressed, 
curving flange. It provides rigidity and meets the curved inlet bell to form a 
true half-circle air entry path into the wheel (shown in cross section diagram ). 
Wheel blades are radial at tip, curving smoothly forward at inlet, The stream- 
lined housing with divergent outlet further minimizes abrasive effects and 
aids efficiency by reducing turbulence. While “Buffalo” builds other type 
fans of higher efficiency than the “CR”, its highly desirable balance of 
favorable first cost, high efficiency and long life assure substantial overall 
savings in heavy industrial service. Write for new Bulletin FD 205 and see the 
“Q” Factor* features built into this quality fan. 





*The "Q” Factor — the built-in Quality which provides trouble-free satisfaction and long life. 


BUFFALO FORGE COMPANY 
BUFFALO, NEW YORK 
Forge Co., Ltd., Kitchener, Ont. 


Canadian Blower & 


VENTILATING AIR CLEANING AIR TEMPERING 


FOOD 


INDUCED DRAFT EXHAUSTING FORCED DRAFT COOLING HEATING PRESSURE BLOWING 
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Chances are Jack és 
can put more Spon. 


in your profit picture, too! 


crystal enlarged 10,000 time 


New pricing structure 
opens hundreds of doors 
to versatile milk sugar 


@ Yes, there’s a new lower pricing structure on Western Condensing’s 
lactose. And it’s another reason so many forward-looking firms are 
paving the way to bigger profits with this versatile milk sugar. 
Hundreds of new users . . . on all kinds of operations . . , are using lactose 
to replace all or part of carbohydrates previously used . . . because 
lactose provides many of the desirable properties of other sugars 
plus many profit-promoting benefits found only in pure milk sugar. 
Food, drug and industrial users are enthusiastic about the way 
lactose improves quality and performance of their products. 
Chances are its superior qualities will pay off for you, too. 
Write today for samples, prices and detailed information 
on the advantages you can expect from lactose. 


Western Condensing’'s efficient < 
mass production techniques assure i 
still further benefits uniform 

high quality high purity 

unlimited supply. Avaiiable 

grades: U.S.P., Edible and Crude 


WESTERN 1 7 COMPANY 


Appleton, Wisconsin 
A WORLD-WIDE SUPPLIER OF HIGH-QUALITY MILK DERIVATIVES 
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swath is 36 in., but it can be i 


creased to 60 in. by addition of two 
slide brooms. Sweeper has 3-speed 
forward transmission and one speed 
in reverse, which provides gear ratios 


for efficient operation. 


Also included is a special dust con 
trol (Filter-Vac) that climinates 


need for a dust bag. Dust is d 
posited in the main dirt hopper b 
fore entering the fan. When full, tl 


hopper-load is hydraulically dumpe 
in a compact pile, without the driver 
leaving his seat-—Wayne Mfg. Co., 
1275 E. Lexington Ave., Pomon: 


Calif. 
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Flexible Grinding Offered 
By New Hammermill 


Adjustable arrangement of ham 
mers in this new mill enables it to 


handle a wide range of grinding anc 
size reduction, Moreover, pushbut 


ton operation permits remote con attractive appearance 


trol. 

There are two rows of holes in ci 
cles on rotor plates, By placing ham 
mers on the outside row, which in 
creases hammer tip speeds and cut 
clearance between screen and ham 
mers, both fine and finished grind 
ing are provided 

lor coarser grinds, fewer bu 


larger hammers are used. They are 


attached to the inside row of hole 


by pins. This gives slower tip speed, 
greater clearance, and fewer impact 


points to produce large, uniforn 
particles. 

An alloy steel shaft (5% in. dia 
is used for the rotor, which is de 
signed to operate at a hammer ti 


speed of about 25,000 ft. per min. 
Alignment problems are climinated 
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LIGHT 


ELECTRICAL RIGID CONDUIT, made by Alcoa, 
is light and strong. it goes up easier and taster 

. with less man power, lighter supporting 
members. it's easier to handie, transport, store. 
You can bend, thread and cut it with pres- 
ent equipment. 

















Once you understand al// the advantages 











of rigid conduit made from Alcoa® Aluminum, you'll 








| not be satisfied with anything else 





It’s good looking . presents a cleaner, more 














It resists corrosion, Weather, moisture, general 











industrial fumes and other unfavorable conditions 








can’t destroy it or mar its good look 











It’s nonmagnetic, nonsparking has Underwriters 


.) 





Laboratories approval, Because it is nonmagnetic 











there’s leas voltage drop. Longer runs are practicable 
or smaller wires. And Alcoa Aluminum Rigid 


t Conduit is ideal for separating conductors 























regardless of load 





) 





For complete information, write Aluminum Company 


of America, 2328-L Alcoa Blde., Pittsburgh 19, Pa 




























Your Guide to the Best 
Woes oe in Aluminum Value 





) 





























ALCOA aS pit ALCOA HOUR 
) Anum’ assut mc-36 (Sp. aS FOMCST Live Ofama 
ee _ Pg ae ALTO MMATE SUmOAY Cvimrnes 
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a special direct drive (Fords 


> his coupling saves power and re 
Years Experience duces strain by automatically adjust 
5 ing to any sagging of the floor o 


e hifting of motor or mill. 
in A demountable, cage-type fan con 
veys material as fast as it is ground 
° . It is not necessary to remove th: 
M h nized Handlin 9 | hub to change the fan, only the cag 
ec a g: issembly is replaced. Fans can also 
be supplied as separate units, pow 
cred by separate motors for very long 
conveying distances. — Myers-Sher 
man Co., Streator, Ill 
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New Mathews Semi-Automatic Pallet Loader developed 
for the food and beverage industries 





Packaged Testing Stand 
Checks Safety Valves 


Just over S50 years ago, the first Mathews Conveyers 

were designed and built—and from that very early 
equipment has evolved some really spectacular continuous- 
flow conveying systems—indeed, some of the “show 

jobs” of the industry. test stand 

In these 50 years, Mathews Engineers have developed the Va ore amg er 
most complete line of gravity and power conveyers and dar ieee ene elle for mil 
special conveying machinery to be found anywhere— up to 10,000 psi.—Industrial Engi 
to serve nearly every class of industry in the neering Corp., 525 E. Woodbine, 
United States and Canada. Louisville 8, Ky 

Whatever is required—standardized conveyer units or Coie hak nn Weiler Uiien Cord 
a complete system—you'll find that Mathews has it. Three 
modern plants. Engineering sales offices and standardized 
conveyer distributors located in most principal cities. 


All types of safety valves, from 
}-in. screwed to 4-in, flanged, may be 
et and checked with this packaged 


New Condensate Pumps 
MATHEWS CONVEYER COMPANY Are Easily Installed 


GENERAL OFFICES ELLWOOD CITY, PENNSYLVANIA 
Seen boosting boiler efficiency is 


PACIFIC COAST DIV., warwews conve 
ee a new line of single and duplex con 


SAN CARLOS, CALIFORNIA , 
densate return pumping systems, de 


. 
——weeol'"6<” CANADIAN DIVISION s comp 70 : 
S = a signed for easy installation and low 


PORT HOPE, ONTARIO 
maintenance, 


Engineering Offices or Sales Agencies in Principal American and Canadian Cities. Known as “Hotshot,” they are 
Export Representative—Foreign Trade Division of New York Hanseatic Corp. rated up to 10,000 sq. ft. of direct 
radiation, pressures to 20 psi. High- 
pressure units (to 50 psi.) are also 
available. Shallow-type, cast iron re 
ceivers in 6 or 20-gal. sizes permit 
low connection to the return line 
No foundation bolts are required and 
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FOAMCLAS 


the cellular, stay-dry insulation 


This multilayer application of 2” FOAMGLAS is at Food Fair's Linden, 
N. J., abattoir. In this and similar installations throughout their 
chain, Food Fair relies on moisture-proof FOAMGLAS to help protect 


In stores and warehouses throughout their growing chain... 


Food Fair depends on moisture-proot FOAMGLAS to 
keep insulating value up—reftrigerating costs down 


In ten short years, Food Fair Stores, 
Inc., Philadelphia, has grown from 89 
stores and sales of $101 million to 237 
stores and annual sales of nearly $475 
million. Constant, careful attention to 
food quality has played a big role in 
that phenomenal growth. And Food 
Fair’s use of moisture-proof FOAM- 
GLAS for dependable insulation in re- 
frigerated areas in their stores and ware- 
houses reflects that attention to quality. 

Food Fair has found that FOAM- 
GLAS stands for constant insulating 
efficiency without the costly headache of 
insulation replacement. Its sealed cellular 
structure and all-glass composition make 
it an effective vapor barrier—sealing 
out the moisture that destroys efficiency 
of ordinary insulations, And the unique 
combination of FOAMGLAS strength 
and rigidity makes it an ideal structural 
material in many applications . . . even 
under floors where it can easily with- 
stand loads of over seven tons per 
square foot. 

In various applications throughout 
their chain, FOAMGLAS insulation for 
roofs, ceilings, corewalls, wall linings and 
floors gives Food Fair long-life insulating 





protection. That insures dependable, 
low cost refrigeration in such varied 
locations as an abattoir in Linden, N.J., 
a warehouse in Baltimore and super- 
market cold rooms throughout the Bal 
timore-Philadelphia area. The excellent 
performance of FOAMGLAS in all 
these uses has led Food Fair to plan 
similar installations for their continuing 
expansion program. 

Prove to yourself that you, too, can 
solve your insulating problerns best with 
FOAMGLAS. Send today for a free 
sample and directions for six simple 
“desk top tests” that quickly demon 
strate the valuable combination of quali 
ties you get only with FOAMGLAS 


» Address... 


Pittsburgh Corning 
Corporation 


Dept. 0-116, One Gateway Center 
Pittsburgh 22, Pennsylvania 


in Canada: 57 Bloor St. W., Toronto, Ontario 


aiso manufacturers 
of PC Giass Biocks 


at low cost 


food quality .. . by insuring constant, long-lasting insulating vaiue for 
efficient refrigeration 
Builders, Inc., Hiliside, New Jersey 


Insulation Contractor: Waverly 


With this test you can quickly prove to your 
self the unique compressive strength of 
FOAMGLAS which allowed Food Fair to use 
it even beneath load bearing floors. Send 
today for a FOAMGLAS sample and directions 
for six simple tests which demonstrate clearly 


its unique benefits 


“se 


ete? 





DUST 
CONTROL 


BULK 
STORAGE 


PNEUMATIC 
CONVEYING 


DAY PRODUCTS 
SERVE THE FOOD INDUSTRY 


-»»- CONTROLLING DUST 


DAY "AC" Reverse-Jet DUST FILTER @ Dollar for dollar, 
feature for feature, you get more for your money with a DAY “AC” filter. 
Economical first cost and low maintenance PLUS the fact sub-assembly by 
DAY saves up to 75% on installation costs. @ Felted filtering media cap- 
tures sub-micron dust particles with 99.99-+-% efficiency. Media porosity 
is mointained by self-cdjusting, high pressure, reverse-jet blow rings. 
@ DAY filters occupy less floor spoce—need less headroom—are furnished 
to operate on suction or pressure. @ May be installed inside or outside; 
outside units completely weatherproof. Write for Bulletin 559 for complete 
facts and engineering data. 





(Licensed by 
H. J, Hersey, Jr.) 


DUAL-CLONE TYPE "G" 


TYPE “RJ” 
DusT H EXHAUST 





DUST H ie : 
SEPARATOR FILTER FANS CONTROLLERS | » 


Exclusive DAY design provides 
high efficiency with low horse- 
power requirements, Write for 
Bulletin 490C 


Surge of high velocity reverse air 
maintains filter media porosity of 
this “pockaged"™ dust filter, 
99.99 -+% efficiency, Write for 
Bulletin 560. 


High air delivery per horsepower 
required. Statically and dynami- 
cally balanced; designed excliv- 
sively for dust control applica- 
tions. Write for Bulletin 471. 


Complete, low cost unit combines 
high efficiency of DAY Dual-Clone 
and Exhouster, ideal for remote 


locations. Write for Bulletin 510. 


A SINGLE UNIT OR A COMPLETE DUST CONTROL SYSTEM 


Vertical or horizontal bins, 
special sizes or groups furnished to meet 
production needs; air lock rotary valves, 
twin screw feeders and other auxiliary 
equipment optional. DAY bins need no 
field riveting, soldering or welding. 
Built and shipped in easily erected 
bolted sections. Write for Bulletins 529 
and 549. 


INDIVIDUAL BULK EQUIPMENT 











AIR LOCK 
ROTARY 
VALVE 


HORIZONTAL TYPE 
BULK MATERIAL BIN 


DAY Vertice! Type Butk Storage Bins 


UNITS OR A COMPLETE BULK MATERIAL SYSTEM 


- ++» PNEUMATIC CONVEYING 


DAY Pneumatic Conveyor equip- 
ment and systams provide a modern method 
of bulk material handling. Self-cleaning to prevent 
contamination or product deposits in system. Speed 
of operation improves plant efficiency. Write for 
details. 


817 Third Ave., N.E., Minneapolis 13, Minn. 
P. O. Box 70D, Ft. William, Ontario 


Branch Plants: Buffalo, Ft. Worth, Toronto 
Representatives in Principal Cities 
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units can be set on floor or in a shal- 
low pit. 

Centrifugal pumps employed have 
fully-enclosed bronze impellers, stain 
less-steel shafts, and compression-type 
couplings. Pumps will not vapor- 
lock, and capacitor motors have over 
load protection with automatic re- 
set. 

Automatic controls employ a dou 
ble-pole switch mounted on the re 
ceiver and operated by a float. Du 
plex units have alternator float 
switches which operate pumps in s« 
quence or together under peak loads 
I'he Deming Co., Salem, Ohio. 
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CHEMICALS 


Liquid Masonry Coating 
Curbs Water Damage 





Masonry surfaces may be pro 
tected from moisture seepage by use 
of a pigmented liquid coating that 
can be applied even to damp areas. 

Known as Surfa-Sele, it is formu 
lated in a fish-oil vehicle of low su 
face tension, which is said to impart 
superior penetrating power. Contain- 
ing no lead or other harmful ele 
ment, this coating finds particular 
application in canneries, dairies, o1 
other food plants where moisture 
and steam present maintenance prob 
lems. 

Product can be rolled or brushed 
on, and dries to a semi-gloss white 
finish. For indoor use it can be 
tinted —Rust-Oleum Corp., 2799 
Oakton St., Evanston, Ill, 
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Easily-Applied Mastic 
Resists Acids, Alkalis 


Numerous applications are cited 
for a new mastic developed to resist 
acids and alkalis that destroy mortar, 
concrete, and wood. 

Called Floor-Nu, it can be used to 
resurface wood or concrete floors, to 
patch damaged areas in refrigerated 
rooms or truck beds, and to repait 
interiors of concrete or steel tanks. 
Prodyct is said to have excellent ad- 
hesion, tensile strength, and resist- 
ance to abrasion. 

It is easily applied in the cold 
without use of special tools.-—Steel- 
cote Mfg. Co., 3418 Gratiot, St. 
Louis 3. 
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One of the three gas-fired ovens for 
curing H-1 Fishing Rod blanks. Partlow 
Model RCS Recording Control is visi- 
ble on outside of oven 






Close-up of Partlow Model RCS Re- 
cording Control on H-I curing oven 
Each oven is governed by one of these 
controls 


Partlow Controls help put 
more fun in fishing with 
<a> Power Glass Rods 


No matter what you make, Partlow Controls will help make it better! 





Horrocks-Ibbotson Co., Utica, N.Y., manufacturers of the world’s largest 
line of fishing tackle, depends on Partlow Controls for accurate heat in 
curing woven glass rod blanks. Pin-point heat control is necessary to assure 
proper resiliency and action in the finished rod 


Blanks undergo a 3-hour curing cycle . are brought slowly from room 
temperature to 320°F, then held there for 1'4 hours 


Partiow Controls also are used in several other H-| operations 


BRING YOUR TEMPERATURE CONTROL PROBLEMS TO PARTLOW 


There's a Partlow model just right for your job for use 
with oil, gas, steam or electricity 


Write today for Condensed Catalog Dept. F-1156 


the pioneer in mercury thermal controls 


THE PARTLOW CORPORATION +- NEW HARTFORD, N.Y. 
Offices in All Principal Cities 
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BRIEFS ... 


Dial Thermometer has red and green 
pointers for showing maximum and 


oh * 8 e minimum readings.—Palmer Ther- 
e s es mometers, Inc., Cincinnati, (138A) 
way # make Pipe Markers identify lines by color 


and legend to simplify tracing. Self- 

ty sticking units are of vinyl cloth with 
en s meet all-temperature adhesive, and are sili- 
cone overcoated,—-W.. H. Brady Co., 
727 W. Glendale Ave., Milwaukee 
9, (138B) 





Non-Toxic Grease for food process- 
ing is water-white, tasteless, and 
odork Made from refined white 
mineral oil, it is not affected by 
water or high temperatures.—Bel- 
Ray Co., Madison, N. J. (138C) 


Plastic Tanks of polyester fiberglass 
are approved for vinegar processing 
and storage. Available in sizes to 
30,000 gal., they resist food-acid 
corrosion and temperatures to 260F. 
in continuous use.—Haveg Indus- 
tries. Inc., 900 Greenbank Rd., 
Wilmington 8, Del. (138D) 


Heavy-Duty Hand Trucks employ 
interchangeable rubber-tired wheels 
for handling variety of loads—car- 
tons, bags, barrels—Nutting Truck 
( Caster Co., Anoka, Minn. (138E) 


Automatic Tape Dispenser is air- 
operated to deliver strips of pressure- 


nsitive tape as needed—Air Fix 
HOOKS and LACERS ag F502 W. Main St. N. 


tures Inc., 

Manchester, Ind. (138F) 
in materials handling, food harvesting 
and processing, power transmission, PVC Expansion Joints for tempera 


wherever flat ends must be joined. tures to 140F. stretch 3} in. Fittings 
available in 1, 2, and 3-in. dia—Tube 


Turns Plastics, Inc, 2929 Magazine 


Clipper belt lacing equipment for belts, 
aprons, tapes and ribbons! ~ St., Louisville 11, Ky. (138G) 


* produces secure, flexible joints in minutes 


* does not injure belting Pneumatic Recorder - Controllers 


: “— ; . 25,( mper 
* gives smooth, flexible joint that rides freely ( pressures to 25,000 psi, tempera 
tures to 1,200F'.) are spring or elec- 


over conveyor rollers é, 
. 4 trically driven, accurate to 1% 

is flexible both ways of the belt A W. Cash Co. P. O. Box 551 
Decatur, Ill. (138H) 
WRITE FOR FREE SAMPLE 
ao — sas af oe a oe = \ Pouring Spout of 10-gage sheet metal 
ee OY See eee eee oe woe fastens on steel or fiber drums, aids 
problem. They'll determine the best meth- f : 

of powders and viscous 


od of fastening and then lace your sample pouring : } = : 
FREE. liquids—Sterling-Fleischman __Co., 


4 >. 2 
Ask your Industrial Distributor for Clipper Products Broomall, Pa. (1381) 
Stainless Extruder Screws of any 
BELT LACER diameter, pitch, and flight thickness 


range from 80 grit to mirror finish. 
COMPANY M-H_ Standard Corp., 513-521 


Communipaw Ave., Jersey City 4, 


988 Front Ave., N. W., Grand Rapids 2, Michigan N. J. (138J) 
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Famous LQ600 Bronze Valves, with 
revolutionary Brinalloy seats and discs, 
now solve maintenance problems in 

a new wider range of services! 


The lower pressure LQ600-150 made valve 
history during five years of cost-cutting 
use in a big variety of installations, ranging 
from “normal” to “exceptionally severe.” 


Now the higher pressure LQ600-2060 offers 
all the same proved features — plus a 
stronger body and bonnet of TARY wa ETO ae TCR AR ae 
exelusive Lunkenheimer S-1 Bronze. 150 LB. $.P. 300 18. V.0.G 
It has a total temperature rating of 550°F. ? REE 35 ipipin rien,” 


: h will pay you to specify and install LQ600 
in your toughest 150 and 200 lb. 

services. New Brinalloy seats and dises 
resist wear and corrosion to an 
amazing degree —~ far greater than 500 
Brinell Stainless Steel... even outwear case 
, hardened Stainless Steel exceeding 1000 
| Brinell, The flat seats and dises are 
Micro-optically lapped to a perfect fit — 

‘ and brazed in to stay. 


Call your Lunkenheimer distributor 
or write The Lurkenheimer Company, 
Box 360, Cincinnati 14, Ohio. 


a 
BRONZE © IRON © STEEL © Pvc MEauaAMLli maura) 


*Patented Alloy —TM Reg. 


ky 
Part 
4 
& > 


THE ONE VCO NAME IN VALVES 
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now available from Trent- 


Titanium Tubing 


For processing lines carrying fluids of an extremely And, with titanium, you get the unique advan- 
corrosive nature look to Contour Trentweld tages of a tubing that’s strong as steel but 44% 
titanium tubing for reliable service. lighter .. . virtually immune to a broad spectrum 
This titanium tubing is completely uniform of corrosive materials . . . entirely free from stress- 
throughout any cross-section. The weld zone is corrosion cracking. 
free from bulging weld bead because Trent’s ex- So, next time you need a strong, light, extremely 
clusive process performed with the weld area corrosion-resisting tubing — try Contour Trentweld 
at the bottom — forms the molten weld metal into titanium tubing. And remember, it’s made by Trent 
the shape of the tubing. tube mill specialists 


‘CONTOUR Stainless and High Alloy 
“TRENTWELD, | Welded Tubing 


TRENT TUBE COMPANY, GENERAL SALES OFFICES, EAST TROY, WISCONSIN (Subsidiary of Crucible Steel Company of America) 
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EQUIPMENT 
APPLICATIONS 





Cuts Case-Handling Time 
With Palletized Loads 


Specially designed for palletized 
loads, this refrigerated milk truck has 
cut case-handling time and labor at 
Dean Milk Co., Chicago. 

Its raised bumpers afford quick 
spotting at loading docks, Full-open 
ing rear doors make entire width of 
the body (Batavia Body Co., Ba 
tavia, Ill.) available for efficient load 
ing and unloading by lift truck. ‘Th 
floor, of extruded aluminum bars, is 
at dock height, which permits saf« 
use of dock boards. 

This floor construction also pro 
vides a lightweight, rustproof, and 
non-skid surface. It is pitched for 
quick drainage and easy hose-clean 
ing. Hold-over plates are located 
near the roof to permit stacking of 
cases 5-high, flush with either wall 
or front of the truck 

Circle 141A on Reader Service Card 


Plastic Conveyor Belting 
Has Wide Application 


Paper-thin conveyor belts of My 
lar are finding numerous applications 
in processing of chocolates, citrus 
fruit, meats, and fried foods 

The belting (Permagloss, Mohawk 
Supply Co., Commercial Trust 
Bldg., Philadelphia 2) offers an un 
usual combination of properties 
strength, smoothness, flexibility, non 
absorbency, and resistance to acids, 
fats, and frying oils. 

At Goldenberg Candy Co., Phila 
delphia, these belts are being used in 
cooling tunnels to impart a glossy 
bottom finish to chocolates. The 
128-ft. belts are 32 in. wide and pro 
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New quality control- 
Meter-Printed Batch Tickets with 


Get printed proof of delivery and automatic 
control of liquids going into the batch... 
with the Neptune Print-O-Meter. Prints exact 
quantities, with serial numbers and code 
letters to identify the batch and/or station. 
Foolproot operation . . . ticket is inserted and 
locked in place in meter before delivery. 
Ticket cannot be removed before being 
printed out, 

You get quality control and dispute-free 
printed records of delivery if you handle any 
of these liquids (and others too!). Print-O- 
Meter sizes: 1 to 4 in., capacities 5 to 500 
gpm. Other meters 2 to 1000 gpm. 

Send for free Technical Metering Bulletin 
567-HF 


NEPTUNE METER COMPANY 
19 West 50th Street, New York 20, N. Y. 


Branches in 
ATLANTA + BOSTON * CHICAGO * DALLAS « DENVER 
LOS ANGELES « LOUISVILLE « NO. KANSAS CITY, MO 
PHILADELPHIA + PORTLAND, ORE. * SAN FRANCISCO (Millbroe) 
in Conade: TORONTO 14, ONT. 








How many of these 
liquids can you handle 
better with Neptune? 


Methy! Bromide 
Methy! formate 
Methyline Chloride 
Mineral Spirits 


ella (Alcohol) 
one OF 


yt 

Soap Solution 
dium Rensoate 

Sodium Carbonate 


Du’ 


Diethylene Glycot 
Dimethy! Prinalete 
Ethyi Cellosoly 
Ethylene Glycol 

h 0 
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ice Cream Hardening 


NIAGARA “NO FROST” 


25 Years Successful Experience 


saieediall 





Get faster temperature 


“pull-down i 


Pe 





Always clean freezing or 
storage rooms 





Protect frozen food quality 





Save Power... Reduce Costs 


Citrus Concentrate Freezing and Storage 


Write for Niagara Bulletin 105 


NIAGARA BLOWER COMPANY 


Dept. F.1., 405 Lexington Ave. New York 17, N. Y. 
District Engineers in Principal Cities of U.S. and Canada 
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Equipment Applications 





vide fast cooling in the 40-F tun 
nels. Furthermore, they maintain 
their surface smoothness, which is 
particularly important with cream 
filled items since it prevents forma- 
tion of small holes in the bottoms 
and resulting leakage of cream. 

Belting is made by laminating two 
3-mil sheets of polyester film, with a 
few inches left open at both ends 
Processors instal the belt by fitting 
it to the conveyor and sealing the 
two dovetailed ends. A special ad 
hesive and brush are supplied. Pres 
ure-sensitive tape with a Mylar back 
ing completes the smooth finish, 
which is not affected by scraping o1 
cleaning. 

Circle 1418 on Reader Service Card 


Separator’s Liquid Seal 
Ups Dairy Throughput 


‘Top-efficient separation of milk 
and whey is reported by Renwick 
Creamery, Renwick, Iowa, through 
use of a novel dairy separator with 
“liquid-seal’”’ design. Eliminating the 
need for mechanical seals, unit 
(Westfalia MN-C, Centrico Inc., 
Englewood, N. J.) also minimizes 
maintenance costs and downtime. 

In operation, preheated milk en 
ters the separator bow] which rotates 
about a centripetal pump built into 
the top of the machine, Pump’s disk 
periphery is submerged in the milk, 
thus creating a sanitary and air-tight 
liquid seal, Products are discharged 
foamlessly under pressure, without 
use of accessory pumps. 

Some 8,000 Ib. of separated milk 
and 20,000-30,000 Ib. of whey ar 
produced daily. Latter is discharged 
to a holding tank in another build 
ing by pressure developed in the 
separator 

Circle142A on Reader Service Card 


Radiant Heating System 
Keeps Floors Dry 


Radiant heat maintains a dry floor 
in Jefferson Island Salt Co.’s ware 
house despite precipitation of mois 
ture from the saturated atmosphere. 

The system (A. M. Byers Co., 
Clark Bldg., Pittsburgh 22) consists 
of 1}-in. wrought-iron pipe coils laid 
on 18-in. centers and covered by 3 
in. of concrete. Water at 140-180F. 
is circulated through the coils to 
evaporate moisture. 


Circle 142B on Reader Service Card 
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INCREASED CHAIN 
LIFE 4 TIMES” 


—says FASTERFAT, Division of 
National Sea Products Limited 








J 





“Two years ago we switched 

from the lubricant we were then 
using to your LUBRIPLATE, and we are 
pleased to inform you that we have had 
very excellent satisfaction from its use. 
High speed silent chains on the drives of 
our fish meal cookers, which were for- 
merly worn out in about six months, are 
still in service after two years.” 


REGARDLESS OF THE 
TYPE OF YOUR MACHINERY, 





LUBRIPLATE Lusricants 





WILL IMPROVE ITS OPERATION 
AND REDUCE MAINTENANCE 











LUBRIPLATE LUBRICATION 


MAKES CARS 
AND TRUCKS 
RUN BETTER 
AND LAST 
LONGER 


LUBRIPLATE HDS 
MOTOR OIL THE OIL 
THAT NEEDS NO 
ADDITIVES 











For nearest LUBRIPLATE distributor see 
Classified Telephone Directory. Send for 
free ‘““LUBRIPLATE DATA Book”... a 
valuable treatise on lubrication. Write 
LUBRIPLATE DIVISION, Fiske 
Brothers Refining Co., Newark 5, N. J. 
or Toledo 5, Ohio. 


© BROTHERS REFINING | 





Freeze-Drying Units 


Continued from page 41 





During dehydration, pressure i 
the cabinet is reduced to 0.21 psia 
A steam-operated ejector above the 
unit delivers air and evaporated 
moisture to a jet condenser at the 
rear of the cabinet. Here, conden 
sate and cooling water are removed 
by a centrifugal pump, while non 
condensables are eliminated by water 
cyechon. 

A 3-hp. motor drives the pump 
that circulates hot water (2841 
maximum) through the plates under 
pressure. Same pump handles cool 
ing water at the end of the drying 
cvcle. Water is heated or cooled 
in a heat exchanger. 

Maximum steam consumption is 
1,000 Ib. per. hr. at 120 psi. Coo! 
ing water is used at 4,700 gph 
Motor ratings: For hot-water circu 
lating pump, 2.7 kva.; condensat« 
pump, 4.3 kva.; ejector pump, 8.5 
kva.; and hydraulic pump, 1.7 kva 
End (Resume reading on page 42) 


Pressure Gun Cleaning 


Continued from page 52 





Accordingly, our chief engineer, 
1D). H. Kimball, devised an automatic, 
detergent feeding system that elimi 
nated the 55-gal. drum 

It consists of a 500-gal. stock de 
tergent-solution tank, a 500-gal. mix 
ing tank, a centrifugal pump, a high 
pressure reciprocating pump, and 
pipe lines that lead to convenient 
plant outlets (see diagram). 

The stock tank is filled (one o1 
more days before the cleanup) with a 
concentrated solution prepared by 
mixing | Ib, of detergent per gallon 
of water. This mixture is then di 
luted 16 to 1 with water as it is 
pumped by centrifugal pump from 
the stock tank to the mixing kettle 

The dilute solution is kept at 
constant level in the latter tank by an 
electrode limit switch. ‘Temperature 
is maintained at about 125F. with 
steam injection and a direct-acting 
temperature control valve. The high 
pressure reciprocating pump (200 to 
300 psi.) supplies detergent to the 
guns at the rate of 20 gpm. 

In operation, cleanup men coupl 
the high-pressure hoses and guns to 
the nearest outlet, generally using 
two guns for each bank of extrac- 
tors, 

The system has likewise been very 
successful for cleaning evaporators, 
juice tanks, and any other machine 
containing spots that can’t be 
reached with other cleaning methods. 
End (Resume reading on page 52 





New IN-LINE 


Speed Reducers... 


FLEXIBLE... 
ECONOMICAL... 
EFFICIENT 


The streamlined compactness of 
these new units makes them ideal 
for mounting in places where space 
is limited. Accurately manufactured 
helical gearing, rugged housing con- 
struction and precision mounted 
shafts and bearings assure long, 
dependable service, witha minimum 
of maintenance. The new Phillie 
Gear “IN-LINE” Reducers are 
available in 18 different sizes and 
gear reductions to suit most types of 
service, Available for mounting in 
various positions Standard 
AGMA ratios from 1.25:1 to 205:1 
Send for illustrated Literature 
describing these money-saving 
Speed Reducers. 
See the newest developments in Mechanical 
Power Transmission at our Booth #60-—-22nd 


National Power Show, New Coliseum, New 
York City, November 26-30 


phillie gear’ 
PHILADELPHIA GEAR WORKS, INC, 
EME AVE. & G STREET, PHILADELPHIA 34, PENNA 
Offices in all Principal Cities 
INDUSTRIAL GEARS & SPEED REDUCERS 


LIMITORQUE VALVE CONTROLS 
FLUID MIXERS « FLEXIBLE COUPLINGS 


Virginia Gear & Machine Corp, « Lynchburg, Vo 
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A HEALTH (Ui ON YOUR LABEL 


moving your product to her table. Why not let a Pfizer 
representative tell you in his words the full details on 
how Pfizer vitamins can significantly increase your 
product's sales potential. Pfizer has been a major vita- 
min research and production center since the first vita- 
min was commercially produced. 


@ Every meal she sets on her table must meet two basic 
requirements it's like second nature to her: a meal 
must be appetizing and health-providing. With these 
goals in her subconscious, what happens in the store? 


The grocery store is the proving ground of competi- 
tion. Hundreds of powerfully advertised brand names 
compete for her favor, for her judgment of what will 
provide appetizing, health-providing meals. That’s 
when your food product needs a plus on the label, a 
signal to her health-consciousness! 


“Vitamin Enriched,”’ ‘Vitamin Fortified.'’ I hose 
signals, those words can make a big difference today in 


Here are just 3 examples of food products that 
are increasing sales with Pfizer vitamins: 


A health plus on the label of carbonated beverages 
says ‘Vitamin Fortified” (and means sales). With Pfizer 
Vitamin C and Vitamins of the B Complex fortification 
costs just a fraction of a cent per bottle. 


Pfizer experience can help you put the health 
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MOVES PRODUCT 


A health plus on the label! of flour, macaroni and simi- 
lar products says “ENRICHED” (and means sales). New 
light-color Pfizer BI-CAP is now simplifying the prob- 
lem of enriching white flour for many millers. 


A health plus on the label of canned juices and con 
centrates says “Vitamin Fortified” (and means sales) 
Fortification here will offset processing losses and sea 
sonal variations in natural vitamins, 


« % id 
What's the most powerful plus you can offer the food 


shopper? It’s those extra health words on your label. 
Let Pfizer help you put them there. 


S TO HER TABLE 





Quality Ingredients for the 
food industry for over a century 


CHAS. PFIZER & CO., INC, 
Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N.Y 
Branch Offices: Chicago, III,; 
San Francisco, Calif.; Vernon, Callif.; 
Atlanta, Ga.; Dallas, Texas 








plus on your label simply and economically 


FOOD ENGINEERING, NOVEMBER, 1956 


For more data, circle this page number on card at back — 








NEW PACKAGES & PRODUCTS 


Zip-Open Foil Carton 


An alumimum refrigerated o1 
with a zip 
open lid has been developed by 
Reynolds Metals Co., Louisville, 
Ky. ‘The casserole type package is 
opened with a tear strip 

Lid is tightly crimped and sealed 
by a new method with specially de 


frozen food container 


igned closing equipment, mad 
ivailable by Rey 
models, 
high-speed 
Lids are color printed 

Container is a popular 12 fluid 
ounce siz 44 x 54 in. 
\ 14-02. siz available. 
Virm can produce any size desired, 
the same lid fitting all sizes, elim 
inating the need for mechanical 
changes on the closing equipment. 

Tear strip consists of a strip of 
cut plastic material (Mylar) lami 
nated to an easily removed strip 
of aluminum. Strips move down the 
middle, making it easy to 
remaining portion by lifting. Strip 
corrugates the edges, assuring safe 
removal of the remainder of the lid 
for serving. 

By partially removing the strip, 
foods may be cooked or heated in 
the container itself, 

Circle 146A on Reader Service Card 


nolds in various 
manual to 


equipment 


ranging from 


automat 


measunng 
will soon be 


remove 


New Corn Bread Mix 


In line with the “convenience for 
the consumer” trend is the new Aunt 
Jemima corn bread mix. The product 
is packed in a zip-tape carton with 
its flexible mixing bag, and baking 
an, 

Milk and eggs are added to the 
mix in preparation. It is baked for 
20 min. to produce six portions 





Tetra Pak Makes Dairy Debut 


Sunrise Dairies, Hillside, N. J., is 
reported to be the first United States 
processor to use a compact Swedish 
machine that simultaneously forms 
and folds milk cartons from a single 
roll of paper. Called Tetra Pak, 
process is being used to package 
milk in 7 oz., 4 oz. and 8 oz. cartons. 
Machines are capable of turning out 
75 to 90 filled cartons per minute 
and are reported to take up a frac- 
tion of floor space required for con 
ventional machines 

In the process a roll of printed 
heavy white paper lined with poly- 
cthylenc from a into 
the machine as a vertical tube, is 
heat-sealed by a pinch at the base, 
filled with liquid, then sealed by 
another pinch at right angles to the 
first below the level of the liquid 

Last pinch heat seals the poly 
ethylene lining and secures the pack 
age. Cutters automatically providc 
1 chain of pyramid-like Tetra Paks 
into individual units 

Paper used in the process is being 
made by Crown Zellerbachs Corp. 
who signed a contract in June with 
the inventors, A. B. ‘Tetra Pak, Lund, 
Sweden 


unwinds reel 


More Machines Ordered 


According to the Swedish firm, 
ten commercial Tetra Pak machinc 
ire on order here. Processors plan 
ning to use the machines includ 
dairies, ice cream plants, and citru 
juice packers 

An advantage in the package is 
seen in the absence of air in the 
filled container. ‘This means that 
dairy products will keep longer and 
retain flavor better. Polyethylenc 
lining makes the carton virtually 
leakproof. 

he New Jersey dairy is now 
producing half pints of milk in Tetra 
Paks for schools. The unusual shape 
has prompted Sunrise to name the 
carton ““Tee-Pee.” Cream, packaged 
in } oz. cartons, is being distributed 
to restaurants in the Hillside area. 
Sunrise plans to package heavy cream 
in a }-pt. size, as well as 4 pt. of 
half and half 

lhe Tetra Pak machines may be 
used to package ice cream. Since 
the lining of the carton is polyethy 
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FIVE STEPS in 


letra Pak processing 

are: 1) Paper is fed from roll; 2) Tube is 
formed by heat-sealing seam; 3) Tube is 
filled with product; 4) Heat-sealing jaws 
form tetradedrons; 5) Continuous ribbon 
is clipped into individuals Tetra Paks. 


lene, ice cream slides easily from 
the open carton with a little hand 
pressure. Or it may be eaten directly 
from the Tetra Pak. 
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Two New Fruit Products 


Two new fruit products have been 
introduced by C. H. Musselman Co., 
Biglerville, Pa. 

Spiced apples, peeled, cored and 


1956 





“Buy the bag... 
save the difference’’, says Duncan 


NEW DUNCAN COFFEE PACKAGE 
1S FORMED, FILLED AND SEALED 
ON A SHELL-PAKIT MACHINE AND 
USES RIEGEL LAMINATED, OPAQUE 
DIAFANE® SUPPLIED IN ROLLS. 


Protecting the sales-winning qualities of fine 

products is only one of the many functions of Riegel 
papers. Saving money is important, too 

Riegel does it for you by creating the right combination 
of the most efficient packaging materials. 

and by “‘tailor-making"’ the paper to run and seal at 
high speeds on your machines. Tell us what you want 
paper to do for you. Riegel Paper Corporation, 


P.O. Box 170, Grand Central Sta., New York 17, N. Y. 


PROTECTIVE PAPERS FOR PACKAGING 


GLASSINES AND GREASEPROOFS 
Plain « Waxed « Printed 
Lacquer-Coated + Laminated 
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FILTRATION YEWS 


‘ 


CROSS-SECTION through new white MICRO 
KLEAN element. Graded density provides filtration 
in depth, gives longer life, more complete solid 


= a 


9-micron filter 


Provides 50% longer service life, 
polishes, purifies liquids to sparkling 
clarity, handles highly alkaline fluids 


Cuno’s new white MickoO-KLEAN filter car 
tridge (No. 2278-B2) brings a new degree of 
clarity and purity to beverages and other fluids 
demanding the utmost in filtration 

It’s guaranteed to remove 98% to 100% of 
particles larger than 5 microns on the first pass 
of fluid plus a large percentage of partic les 
down to | micron in size. 

And, the new cartridge, retaining the true 
graded density features of Cuno’s Micro-KLEAN 
cartridge, lasts up to 50% longer than previous 
cartridges on recommended applications. 

White MICRO-KLEAN is made of cellulose 
fibres, firmly bonded together with a totally 
inert resin. There's no possibility of contami 
nating fluid with harmful or bad tasting sub 
stances, What's more, the rigid structure formed 
by the bonding material prevents rupturing, 
channeling or distortion of the filter element. 

Write today for the complete story on this 
latest advance in fluid purification. The Cuno 
Engineering Corporation, 24-11 South Vine 


Street, Meriden, Connecticut 


AUTO -ALEAN (edge type . MICRO-ALEAN (fibre cartridge) 
FLO-ALEAN (wire-vound + PORO-KLEAN (porees stainless siee! 
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halved are packaged in a 1-lb. jar 
with a vacuum cap. Spicy flavor is 
achieved through impregnation of 
delicately blended spiced and sugar 
syrup. Certified food color supplies 
a red color tone. Product may be 
used as a dessert, as a salad, or as a 
garnish. 

Apple-raspberry sauce is a blend 
of distinctive but subdued red rasp- 
berry flavor and apple sauce. Seeds 
are removed from raspberries. Sauce 
is packaged in No. 303 and No. 10 


cans 


Protective Paper Pouch 


A weather-resistant paper for pack- 
aging instant dry milk solids has been 
made by coating paper with polyethy- 
lene. Made by Bakelite Co., the 
plastic coating resists the action of 
most Penaroe including oils, greases 
and acids and is flexible even at 
temperatures below freezing. 

The coated paper is fabricated into 
a pouch which is easily heat-sealed 
because of the polyethylene coating. 
Seal pouch acts as a durable and 
protective liner inside the cardboard 
carton. 

The plastic coated paper is being 
used by Challenge Cream & Butter 
Association, Los Angeles, Calif., to 
package a 3-Ib carton of instant non- 
tat dry milk solids. 

Circle 148A on Reader Service Card 


Barbecue Fixings 


Beavers Packing Co.’s new multi 
pack offers the consumer the fixings 
for a complete barbecue meal. The 
Cluster-Pak sleeve (Atlanta Paper 
Co.) holds a can of pit cooked bar- 
becue pork and a can of Brunswick 
stew with chicken. 

The two 10 oz. cartons are heated 
to provide a barbecue meal for two 
or three people. 

Circle 148B on Reader Service Card 


Price Spot on Molded Cap 


A molded plastic closure with a 
large white spot mark is being used 
by R. T. French Co., Rochester, 
for their Worcestershire sauce pack- 
age. Believed to be the first time 
that it has been possible to provide 
a price spot on. a dark-colored 
molded closure, cap was developed 
by Owens-Illinois Glass Co. 

Packaging development speeds up 
shelf stocking of the item in food 
outlets. Non-drip bottle is equipped 
with plastic slotted fitment for dis- 
persing of sauce by dropful or a 
stream. 

Circle 148C on Reader Service Card 


2 Feet of Popcorn 


A colorful printed polyethylene 
bag 24 in. long is the sales bousting 
package being used for Farmer Boy 
popcorn. Designed to replace cello- 
phane bags, the package may be 
used with a popcorn machine. 

The red, white and blue bag is 
manufactured by Milprint, Inc. 

Circle 148D on Reader Service Card 
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USS Steel Drums | guard | product purity 


Care—a special kind of care—goes 
into the fabrication and finishing of 
every single USS Steel Drum, From 
selecting the right kind of rugged 
steel from our own mills, through 
the many processing steps of drum- 
making, until, finally, the component 
parts — spotless and gleaming — are 
ready for assembly .. . care is the 
byword! 

A final step to insure product pro- 
tection is the application of a special 
phosphate solution to the spotlessly 
clean and scale-free surfaces. The 


phosphate coating not only guards 
against contamination and rust, but 
provides ideal bond for external 
paint surfaces. This combination of 
careful workmanship plus quality 
materials means that your product’s 
purity is completely protected—from 
the moment it enters a USS Steel 


Drum—until the drum is tapped in 
your customer’s plant 

Make sure your products have the 
protection they need—always ship in 
USS Steel Drums. They are avail 
able in capacities from 214 to 110 
gallons. There are special fittings 
and openings for unusual needs. 


UNITED STATES STEEL PRODUCTS 
DIVISION 


United States Steel Corporation 
Dept. 316, 30 Rockefelier Plaza, New York 20, N.Y 


Los Angeles and Alameda, Calif. - Port Arthur, Texas - 


Chicago, Il 


+ New Orleans, La. - Sharon, Pa. « Camden, WN. J, 


STEEL DRUMS 


“Tt’s Better to Ship in Steel”’ 
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i DWE" COMPRESSOR 


serves growing plant-air load 
at Rotary Electric Steel Co. 


HEN the Rotary Electric Steel Company of 

Detroit, Mich., increased plant capacity, the 
existing plant-air supply was also increased by 
adding the Ingersoll-Rand 100-hp PHE compres- 
sor shown above. The extreme simplicity of this 
installation is obvious at a glance. 
The main air supply consists of two Ingersoll- 
Rand duplex, electric-driven compressors totaling 
500 hp. After serving for 40 years they are still 
giving entirely satisfactory performance. 


The new PHE unit is a compact, packaged-type, 


Only |-R Compressors 
have CHANNEL VALVES 
Known the world over for High Efficiency * Quiet Operation 


Durability * Air-Cushioned Action * Corrosion-Resistance 
freedom from Warping * Long, Trouble Free Service 
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two-stage air compressor with built-in motor and 
efficient intercooler. It was shipped completely 
assembled, ready to run. Installation was simply 
a matter of mounting the unit on a small founda- 
tion and connecting the air, water and power 
lines. And like many other modern Ingersoll-Rand 
compressors the PHE has full-floating aluminum 
bearings that need no adjustments. 

Ask your I-R representative for full details on the 
smooth-running PHE compressor. Its inherent 
longevity and low maintenance requirements 
mean big savings in air power costs. 


Ingersoll-Rand 


11 Broadway, New York 4, N. Y. 


COMPRESSORS + ROCK DRILLS + AIR & ELECTRIC TOOLS 
GAS & DIESEL ENGINES * TURBO-BLOWERS + PUMPS 
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Canned Chocolate Drink 


Cans are the package for Nehi 
Corp.’s new chocolate flavored 
drinks. The non-carbonated bever 
ie is ready to drink and contains 
non-fat dry milk, sugar, cocoa, malt, 
and vanillin. It may be served hot 
or cold. 

Each can contains 9 oz. Cans 
are manufactured by American Can 
Co. 

Circle 151A on Reader Service Card 


Two Twin Cookie Packs 

By pairing two standard cartons 
in one outer wrap, Nabisco and 
Southern Biscuit Co. have intro 
duced new large size packages with 
out changing their production line 
or packaging machinery. Nabisco’s 
Lorna Doone shortbread and fig 
newton are two of the first prod 
ucts using this new packaging idea 
The twin packages consist of two 
overwrapped standard cartons. 

Southern Biscuit Co. is using alu 
minum foil for an overwrap. Color 
of the foil is keyed to cookie flavor, 
for example, lemon thins are pack- 
aged in yellow colored foil. 

Called Twyn-Pak, the new package 
measures approximately 114 x 44 x 
2 in Foil is provided by Alcoa 
Printing by Milprint 

Ihe new double packs provide a 
larger, attractive package Ihe same 
idea may be applied to similar boxed 
products like spaghetti, cake soaps, 
indy bars, crackers, etc 


Circle 1518 on Reader Service Card 
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removes risk of contamination 
in food processing and canning 


Juices, acids, alkalies, fats, oils... all liquids remain on the 
surface of solid woven Globe Kanry-Tex Belting. Neoprene latex 
impregnation of all fibres and voids locks them out! 

Odors and flavors are not picked up nor imparted. Neoprene 
latex impregnation stands guard against them! 

There you have two BIG reasons why fruits and vegetables 
conveyed with non-absorbent Kanry-Tex are not contaminated 
en route... why sorting and inspection are accomplished without 
adding “foreign” taste. 

But there are other reasons —all just as important to food 
processing, canning and dehydrating plants—why Neoprene 
latex-impregnated Kanry-Tex is the most satisfactory of all 
belting. It may be washed and sterilized with hot water or live 
steam. Age won't deteriorate it —fibres are rot-free. There are 
no plies to separate. It’s a solid woven carcass. It’s tough, lasts 
longer, thereby reduces belting costs and downtime for change- 
over. Extremely flexible, it can be run over small pulleys. It 
permits slitting and trimming to narrower widths with clean-cut, 
unfrayed edges, 


Write Dept. E for free, samples, literature 
and the name of your local distributor 


GLOBE WOVEN BELTING CO., INC. 


1400 CLINTON STREET e« BUFFALO 6, NEW YORK 
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MORE AND MORE 
OF THE NATION’S 
LEADING 

FOOD PROCESSORS 
ARE BRINGING 
THEIR PROCESSING, 
EQUIPMENT 

AND 

PRODUCTION 

LINE 


PROBLEMS TO 


Robins 


Our 100 years of background knowledge and 
engineering experience in helping perfect proces- 
sing methods, designing special equipment or 
furnishing ‘‘standard’’ equipment, recommend- 
ing plant set-up . . . assures the kind of assistance 
that is available to processors faced with product 
quality and production cost problems. 


CONSULT ROBINS FIRST 


4h Kh, Robins S om C0., INC. 


713-729 East Lombard St. + Baltimore 2, Md. 
Manufacturers of Food Processing 


\¥ Machinery since 1855 


bs 
Werever ¥0u look. bfoul) see ROBINS / 
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Coffee (or Soup) Break Time 


Three machine-dispensed _ self- 
crvice beverage packs have been 
introduced by the Nestle Co., Inc. 
Consisting of Nescafe instant coffee, 
chicken and beef bouillon and Ever 
Ready sweet milk cocoa, packs were 
developed in cooperation with Le- 
high, Inc., Easton, Pa., dispenser 
manufacturer. 

The Nescafe comes in a 3-in-] 
envelope of aluminum foil with sep- 
arate sections for the instant coffee, 
sugar and Nescreme, the dairy prod- 
uct for use in coffee. The envelope 
is folded in half and placed in a 
cardboard sleeve. 

The bouillon consists of an en- 
velope of powder and two cellophane 
wrapped crackers packaged in a card- 
board tray overwrapped with cello- 
phane. ‘The overwrap is complete 
with a tear strip for easy opening. 

The cocoa pack is similar to the 
coffer container. 

The self-service beverage packs are 
designed for dispensing in offices, 
airlines, gas stations, colleges, etc. 


Circle 152A on Reader Service Card 


Bright Carrier for Sauces 


A printed corrugated carrier is 
being used by Scott’s Foods, Inc., 
Los Angeles to package and display 
three bottles of their varied meat 
sausage in an attractive Bar-B-Q kit. 
The wrap-around carrier is manu- 
factured by Robert Gair Co., Inc. 

It gives the bottles maximum sup- 
port, protection and visibility. The 
wrap-around design makes it easy 
to load and is stapled at the top to 
form a convenient sturdy handle. 
Bottom panel is die cut in strips 
that fold upward, holding bottles 
in at each end and protecting them 
from jarring each other. 

Carrier is printed in a wood-grain 
liner to attract attention and suggest 
product’s out-of-door flavor. 





Circle 152B on Reader Service Card 


Frozen Vegetables in Foil 


Frozen vegetables are being pack- 
aged for the first time in foil by the 
Susquehanna Frozen Food Center. 
Called Bencoseal, overwrap is pro- 
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“ nathe r produc t safely sh ipped tin 


ontainers 


keeps the CR ESM”? in refreshments 


during transit and storage, American Molasses 


Keeping cakes, cookies, icings and candies fresh 

, is a matter of keeping them moist. That’s exactly 

what Nulomoline does. Nulomoline, a product 

of the American Molasses Company, is a pure 

sugar processed to actually absorb moisture from 

the air. Used as an ingredient in many types of 

Memmi foods, it prolongs freshness—keeps the foods 
i Ae from drying out. 

To protect Nulomoline’s inherent purity 


Now ... ABOUT YOUR PRODUCT. Could the right container lining solve 
your problem of maintaining quality-in-transit? Would a more at- 
tractive container help your Bo oe Write Bob Boecher, Dept. 324B 
and find out how steel packaging by Inland can help you. 


INLAND STEEL CONTAINER COMPANY 
Division of Inland Steel Company * 6532 South Menard Avenue, Chicago 
38, Illinois * Plants: Chicago, Jersey City, New Orleans, Cleveland and 
Greenville, Ohio. 

Full line of stainless steel shipping containers, galvanized and heavy duty 
ICC drums. 
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Company specifies Inland “protection-eered’’ 
containers. These Inland steel pails with custom 
made linings guard against the possibility of con 
tamination and discoloration. The American 
Molasses Company also depends on Inland’s 
complete lithographing services to give their 
Nulomoline pails a trim, attractive exterior. . . 
one that will register strong brand identification. 
*the right container, with the right lining for your product 


INLAND 


it's Better to 
Ship in Steel” 
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Gorton’s 


protects end-product 


.--with automatic 


viscosity control 


To meet the high quality control standards at Gorton’s 
of Gloucester all fish sticks must be extremely uniform 
in size, weight, and appearance when packaged. 
Hence the batter in which they are dipped, prior to 
breading and frying, must be of uniform consistency. 
This famous fish processor relies on a Foxboro Dyna- 
log Controller working with a Brookfield Viscometran, 
to keep batter consistency uniform automatically. 


In this compact control system, viscosity of the batter 
is sensed by the Viscometran and continuously re- 
corded by the Dynalog Instrument. Also, sump level 
is sensed by an electrical probe. Both the batter vis- 
cosity and sump level are automatically maintained 


uniformity... 


hh 


~ 


In this compact WILEVCO System engi- 
neered by W. L. Cummings and Co., a 
Foxboro Dynalog Controller (center) main- 
tains desired batter consistency and pro- 
vides a continuous record of viscosity. 
Viscosity-sensing element is the Brookfield 
Viscometran (right). 


by interlocked electrical control which adds either 
water or dry mix (or both) to hold level and con- 
sistency within the desired limits. 


This installation is typical of hundreds throughout the 
food industry in which Foxboro Instrumentation is 
assuring processors highest efficiency, quality, and 
economy. For details on control of your process, con- 
sult your Foxboro Field Engineer, or write The Foxboro 
Company, 3011 Neponset Ave., Foxboro, Mass., U.S.A. 


FACTORIES IN THE UNITED STATES, CANADA, AND ENGLAND 


OXBOR 


REG. U.S. PAT. OFF. 


INSTRUMENTS THAT IMPROVE PRODUCT QUALITY 
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duced by Shellmar-Betner Div. of 
ay or Can Co. 

pplied over a plain carton, wrap 
is a boil wax tissue lamination that 
is heat-sealing, moisture-proof, vapor 
proof and airtight. 

Another “first” for the package 
is its institutional size sold directly 
to consumers through Susquehanna 
Outlet Stores. Housewives use what 
ever quantity they desire from the 
* package (40 oz.) and retain the 

alance. 

" Vegetales are all individually 
quick frozen, That means that each 
single pea, bean, etc. is frozen sep- 
arately before being packed, rather 
than in a solid block. 


Circle 152C on Reader Service Card 
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Break-Apart Carton 


Latest thing in quick-handling of 
boxed cartons is the Indian ‘Trail 
Cranberry-Orange Relish shipping 
case. Containing 24 104 oz. packages 
of the frozen product, it breaks in 
two separate containers holding 12 
each, at the pulling of a tab. 

When space is at a premium, one 
dozen can be stored in the cold box 
while the rest is placed in the refrig 
erator. 


New Product Shorts 


Grape Juice concentrate has 
added to the Bird’s-eye frozen juice 
line, bringing total varieties to sven. 


been 


Baked Corn Chip called Korn-Nik has 
been developed by Maize Industries, 
Earlville, Tl. The chips are greaseless 
and low in calories 


Shake and Pour plastic top for Inter 
national Salt Co.’s new 1-lb. container 
of Sterling salt has been introduced 


Gold Foil with a printed design is 
being used by Food Fair Stores, Inc 
to package its Lady Fair tea bags 
Foil is laminated to boxboard by 
special process developed by Gair 
Cartons Div. 

Test-Marketed by Quaker Oats Co. of 
Chicago are four new products: oat- 
meal cookie mix, hot breakfast pack, 
sugar puffs, and rice flakes 
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AMERIO INSTALLATION _ _ PATTERSON ‘ROUEN FOODS 


Processors find the outstanding performance of Amerio 
Freezers leads to larger and more profitable business. 
The contact plates provide double freezing—from the 
top and from the bottom of your product—at the same 
time. The fast, uniform freezing provides full quality 
and flavor retention. 

The hydraulically controlled pressure plates give {Ict. 
uniform packages every time, with maximum eye and 
sales appeal, Amerios are most economical to operate, 
automatic in action and completely portable. 


Designed for Ammonia, Brine or Freon 
Retrigerants. 

Send For 

Iustrated 

Brochure 
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Here Now! NEW CHEVROLET 
_ FIRST with the MOST 











They're out to save you hours and dollars on 

any hauling job... and they've got big new power 
plus the modern features that make it a sure thing! 
They put you way ahead with time- and work-saving 
advantages you won't find in any other truck today! 


Alcan Highway Test Run 
Proves Chevrolet Ruggedness! 


In an AAA-certified endurance run, 6 new Task-Force 
trucks roared up the 1,520-mile Alean Highway (normally 
a 72-hour run) in less than 45 hours! In dramatic fashion, 
new Chevy trucks conquered one of the world’s most 
challenging roads and proved their greatness! // 
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Year after year—first with the most modern 
features! And again, for 1957, Chevrolet 
brings you the industry’s most advanced 
truck features—new developments that have 
already been proved in a history-making 
preannouncement test run! (See below.) 

For ’57 there’s bold new styling—rugged 
good looks to match Chevy’s remarkable 
stamina and dependability. There’s new 
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TASK-FORCE 57 TRUCKS! 


modern features 





fleet-action power in Chevy’s outstanding 
new engine line-up—with the 195-h.p. 
Loadmaster V8 standard in all 9000 and 
10000 series trucks; and the sensational new 
283-cu.-in. Taskmaster V8 (160 h.p.) stand- 
ard in 5000, 7000 and 8000 series models. All 
told: five high-efficiency V8’s and _ three 
economy-leader 6’s in the truck line alone! 


Many models are equipped with bigger, 
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brawnier rear axles. And there’s a load of 
heavy-duty options for ’57 — including 
Chevy’s revolutionary 6-speed Powermatic 
transmission, designed especially for heavy- 
load, high-mileage hauling. 

Your Chevy dealer has all the details. 
When you see him, be sure to check the new 
cab features, too. ... Chevrolet Division of 
General Motors, Detroit 2, Michigan. 


The "Big Wheel” 
in trucks! 


A. Cameo Carrier covered 
entire distance without stop- 
ping engine; averaged 18,17 
miles per gallon! 

B. New Super Taskmaster 
283 V8 stole the power show, 
flattening an obstacle course 
of mud, gravel and grades! 
C. 1,520 miles without shift- 
ing gears! Powermatic equip- 
ped heavyweight went all the 
way in a single forward-speed 
range! 
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HYDROLYZED VEGETABLE PROTEINS 
THE FLAVOR OF MEAT FROM WHEAT 


a 


That good, oven-browned beef flavor 
keeps ’em coming back for more! 








When you boost the taste-appeal of your products with 


Huron HVP, your brand preference and sales climb to 


Flavors come alive with... 1 
new highs! Made from wholesome wheat protein, Huron 


HVP brings the rich, mouth-watering meatiness of 
H U RON oven-braised beef to canned, frozen and other prepared 
foods. Huron HVP enables you to control the flavor in- 
Pure MonoSodium Glutamate 99+% is 2 
tensities of your specialty products. Huron offers you a 
A taste-maker and a sales-maker, Huron MSG : em: eh : 
intensifies your own fine flavors to bring new complete line of HVP in liquid, paste, and powder forms. 
taste thrills to processed meats, fowl, fish or 
seafoods, packaged dinners and other specialties 


Irom soups to sausage out your flavor problems with you in your own plant. 


What’s more, Huron will send a technical man to work 


Write today for complete information and samples. 








Only one place to get both these taste-builders— 


THE HURON MILLING COMPANY 


% Executive Office: 3101 N. WOODWARD AVE. P. O. BOX 9, ROYAL OAK, MICH 

ep... 6* Sales Offices: 9 PARK PLACE, NEW YORK 7 . 161 EAST GRAND AVE 
MSG+HVP + AGE-IT CHICAGO 11 = 183 BRANNAN ST SAN FRANCISCO 7 + 607 SECOND 
American Pioneers in Protein Deriwwalives NATIONAL BLOG CINCINNATI 2 Factory: HARBOR BEACH, MICHIGAN 
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Tips on Soft-Serves co 4 fq 
Continued from page 43 re) gS # Ti ry 4 - 





Storage, and freezing should meet Ru eS 
the sanitary and design features ss & ® 


recommended by the 3-A Standards 
Committee of the Dairy Industries 


® 
Sterilization of equipment is an NERCO Spray 
Dryers 


absolute must before mix comes in 
contact with it. Three general meth | D 
ods of sterilizing previously cleaned 
dairy equipment are usually accepted 
by public health authorities: (1) 
Live, clean steam; (2) hot water 
(minimum temperature of I80F.), To meet your requirements for 
or (3) chemical sterilization. large tonnage custom spray dry- * 
Chlorine types of chemical ster- ing, small and large scale test Pi 
ilizing agents are used more exten- runs and batch testing, Nerco- . 
sively than any others. It must be Niro offers, at Netcong, New 
remembered that the use of steriliz- Jersey, the most completely ® 
ing agents to kill bacteria is of no equipped facility of its kind. Dry- 


value unless the equipment has been ing equipment includes: 
thoroughly cleaned previously. 


The process of freezing in a soft- 1. 32” diameter laboratory unit. 
serve unit will vary to some extent, 
depending upon design of the ma 
chine. In general, the freezer should 3. 16'-0” diameter commercial 
be assembled and thoroughly ster- size unit. 
ilized before any mix is introduced. 

When the es barrel is ap 
proximately half filled with mix, the 
dasher should be started and the 
refrigeration turned on. Whipping 
and freezing should be continued 
until proper consistency and over 
run have been obtained 

Most freezers are equipped with 
an automatic control that will cause 
the refrigeration and dasher motor 
drives to cycle off and on if tem- 


atone! of Pane Hy ew if We invite you to take advantage of the great savings 
tt in expense, time and labor that are possible through 


product is to be dispensed, the “‘dis , , , 
pense” setting is used to start the using this Nerco-Niro service. 


dasher and force the soft-serve out Write for Bulletin No. 232 


of the freezer barrel for a more detailed description, 
The freezer barrel should never 


be over- or underloaded with mix 


Overloading will cause slow freezing, Nichols Engineering & Research Corp 
* 


greater operating costs, low overrun, ' 2 
and a soft product. Underloading St Nerco-Niro Spray Dryer Div. 


will cause excessive whipping and ald coc 70 PINE ST., NEW YORK 5,N. Y. 
lower operating efficiency, and it Ps iit Laboratories: Netcong, New Jersey 
may result in the dasher freezing 
in the barrel. *eeee3seseeee%e#e#%e@ @e 


Special precautions should be : ‘ 
tie to Ra that there is regular Nichols Engineering & Research Corp. - Nerco-Niro Div. 


inspection of all bearings and simi 70 Pine Street, New York 5, N, Y. 
lar items on a freezer that necd 
lubrication. The refrigeration equip 
ment should be thoroughly checked 
to assure availability of a proper 
amount of clean refrigerant. Elec 
trical controls should be protected 
from excessive moisture, Care should 
be taken to see that motors are not STREET. 
overloaded or become too hot. 
End (Resume reading on page 45) , Sea ane ‘ e _._. LOWE STATE. 


2. 7'-6" diameter pilot size unit. 


Our plant incorporates: 

Expert engineering supervision 

Process steam throughout the plant 

Jacketed feed pipes 

All stainless-steel equipment 

A large warehouse 

Railroad and truck sidings 

Modern materials handling equipment PILOT SIZE UNIT 


Please send me more information on your spray drying 
laboratory services. 


NAME___ TITLE 


co. NAME__ 
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BETA CAROTENE ‘rocue’ 


WITH VITAMIN A POTENCY 


relcsetigels)icmm Aaeeeh 


i ehae YELLOW 


uniform YELLOW 


VITAMINS COME RIGHT FROM ROCHE 
VITAMIN DIVISION 
HOFFMANN-LA ROCHE INC. 


NUTLEY 10, NEW JERSEY 
NUtley 2.5000 * NEW YORK CITY: Oxford 5-1400 


dollars and sense 


reasons 


for using 


sera CAROTENE ‘rocre: 
in your foods 


TRUE NATURAL YELLOW COLOR — No tinge 
of green or red. True yellow from Beta 
Carotene ‘Roche’ means consumer satisfac- 
tion, repeat sales. 


HIGH PURITY —Beta Carotene ‘Roche’ gives 
you uniform and constant color intensity. 


NATURE'S OWN COLORING — Beta Caro- 
tene is a natural component of foods, in 
contrast with most other materials which 
have been used for coloring. 


GREATER COLOR VALUE — Since ‘Roche’ 
Beta Carotene is pure, it provides more col- 
or per gram than concentrates of lesser pu- 
rity. You get more for your dollar. 


NEW LOW PRICE—A gram costs only 35¢. 
And if you're interested in vitamin A value 
you get 1.6 million U.S.P. units per gram 
inherently included at no extra cost. 


NO OBJECTIONABLE ODOR OR TASTE—Ar- 
other advantage to make your good food 
more easily sold. 


SAFETY — Attested to because of its exten- 
sive presence in so many naturally safe 
dairy foods and vegetables. 


ORIGINAL ROCHE DEVELOPMENT — Roche 
research and manufacturing advances have 
brought you a better product. Beta Carotene 
comes right from Roche. 


PACKAGING — Packed as 24% semi-solid 
suspension (400,000 U.S.P. units of vitamin 
A activity per gram in vegetable oils) in 
sealed, sanitary metal packages. 


Margarine 





Manufacturers 





¢ Get convenience and economy 


@ Use blended vitamin A ‘Roche’ 
and Beta Carotene ‘Roche’ 
(with vitamin Dz also if desired) 


Fortify and color your margarine in one 
operation. Roche blends pure vitamin A 
and beta carotene in vegetable oil, makes 
delivery to you in sanitary tin cans, Ideal 
for batch mixing. 
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ADVANCES IN TECHNOLOGY 


Processing Rice Paddy 


of treating 
final cook- 
a recently 


An improved method 
rice paddy to minimize 
ing time is covered by 
issued patent. 

The process comprises surface dry- 
ing of the rice grains by heating to 
102-123F. Then temperature is raised 
to between 140 and 248F. by direct 
injection of steam, and held until 
gelation of starch in the grains is 
substantially complete. 

This is followed by rapid cooling 
to below 140F. and drying to 9-14% 
moisture.—-U.S. Patent 2,758,031, 
Aug. 7, 1956. 


Preventing Oxidation 


Eliminating oxygen from the 
headspace of packages of products 
normally subject to oxidative de 
terioration is the subject of a re 
cently patented process and product. 

This is accomplished by intro 
ducing a deoxygenating substance 
into the hermetically-sealable con 
tainer following filling. Recom- 
mended substance is a dispersion of 
water, glucose, and an enzyme sys 
tem having glucose oxidase activity, 
contained in a_ mioisture-proof, 
oxygen-permeable film. 

After sealing, oxygen is said to 
diffuse through the permeable sheet 
and react with glucose, thus it is 
climinated from the gas in the pack- 
age.—U.S. Patent 2,758,932, Aug 
14, 1956. 


Producing Sterile Milk 


Rendering fluid milk products 
sterile and at the same time relatively 
free from cooked flavor and the 
tendency to develop a stale flavor 
is the object of a recently patented 
process. 

The milk is steriinzed prior to can- 
ning by heating to a temperature and 
holding for a time sufficient to pro- 
duce an Fo value of at least 5. Then 
O,, in an amount required to oxidize 
the reducing substances produced by 
the sterilizing process, is introduced. 
This is said to practically eliminate 
cooked flavor produced through 
sterilization and, at the same time, 
reduce free O, to a point that stale 
flavors will not develop.—Canadian 


Patent 528,478, July 31, 1956. 
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Modifying Crystals During Freezing 
Improves Stability of Ice Cream 


Many of the undesirable effects 
of lactose crystal formation in ice 
cream can be eliminated by knead 
ing the product to shatter the 
crystals, then mixing the fragments 
thoroughly with the colloidal mass 
and freezing at sub-zero temperature 

Steps in the patented process in 
clude 

1. Producing soft-frozen ice in 
conventional freezer (A in diagram 
above). 

2. Transferring semi-frozen mass 
to refrigerated compartment (B) 
where it is hard frozen at 0-12F. un 
til crystals become fully developed 
and are brittle in character. 

3. Delivering the hard-frozen 
product to longitudinal conduit (C) 
which is equipped with motor-driven 
screw (D), and refrigerant-contain 
ing jacket (FE). Here the ice cream 
is worked as it is moved to discharge 
pipe (F). This is said to fracture the 
brittle crystals and disperse the frag- 
ments through the entire colloidal 
mass 

An alternate 


method for accom 


plishing this step is use of an orifice 
equipped compressor, comprising a 
cylinder, compressed  air-operated 
piston, and a reduced discharge pipe. 
As cylinder forces ice cream through 
discharge orifice great pressure is ap 
plied to the crystals causing them to 
break small fragments and, 
simultaneously, be mixed with the 
TlaSS. 

+. Kneaded product is discharged 
from pipe (F) into receptacles (G) 
which are conveyed through the 
hardening tunnel operated at a tem 
perature of —20F. or lower 

In contrast to ice cream prepared 
in the conventional manner, this 
product is said to retain its form 
and not become porous or frothy 
when stored in a consumer's refrig 
erator at around 15F. Being homo 
geneous in structure, it melts uni 
formly and is said to be more 
palatable than ice cream as usually 
prepared. 

A variety of apparatus can be em 
ployed in the process.--U.S. Patent 
2,756,153, July 24, 1956 


into 





Process Uses Buttermilk 
In Ice Cream Mixes 


Buttermilk can be used as the 
main ingredient of dry ice-cream 
mixes provided certain precautions 
are taken to eliminate objectionable 
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flavors and odors, and to insure uni 
formity in whipping action and keep 
ing qualities. The procedure is re 
vealed in recent patent specifications 

extensive experimentation showed 
that the obstacles to be overcome in 
this connection were of two types, 
relating to: (a) Standardization of 





View of the new Long Beach 
Seafoods Compony plent im 
Long Beach, California. it imports 
@ great quantity of seafood 
products from all over the world 
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fat and lecithin content of the but- 
termilk, and (b) accurate tempera 
ture control in the drying process 

Skim milk, whole milk, and egg 
yolk are used to standardize the but 
termilk. And temperature to which 
mixture is exposed in preheating prior 
to condensing and spray-drying must 
not exceed 163 F. for as long as 30 
sec. Success is dependent on the 
simultaneous contro] of all these 
factors. 

By way of example, a mixture of 
700 |b. buttermilk, 185 lb. skim 
milk, 16 Ib. whole milk, and 2.46 
lb. egg yolk, is pumped through a 
preheater and raised to 163 F. for 
20 sec. before it enters the evap- 
orator. There it is condensed to 35 
45% solids, and pumped, under pres 
sure of about 3,000 psi., into a 
spray drier. Finished product con 
tains about 5% fat, 91-92% milk 
solids, and 3-4% moisture. It can 
be used in baked goods as well as 
for ice-cream mixes.—U.S. Patent 
2,757,092, July 31, 1956 


Factors Affecting Production 
Of Pre-Peeled Potatoes 


In a recent study of pre-peeled 
potatoes, comparison was made be 
tween experiments in a_ well 
equipped laboratory and commercial 
operations in a plant having a capac 
ity in excess of 6,000 Ib. per hr. 

Factors investigated included raw 
material selection, low-temperature 
caustic peeling, materials handling, 
heat transfer and refrigeration re 
quirements, and other related prob 
lems. In all aspects of the study 
there were repeated reminders of the 
wide difference between laboratory 
or kitchen experimentation and 
plant practice, 

Summary of laboratory experi- 
ments and observation on plant prac 
tices showed: 

1. Low-temperature (below 160 
I.) lye peeling is a feasible commer 
cial operation. Compared with abra 
sion peeling, it usually results in 
reduction of peeling loss and trim- 
ming labor. These advantages are 
slightly offset, however, by a de 
crease in resistance to spoilage and 
occurrence of surface cooking. 

2. Rapid cooling of pre-peeled 
potatoes is necessary to insure maxi 
mum protection against microbial 
)poilage and discoloration. This can 
be accomplished in part by refrig- 
erating the treating solution, and 
additionally by cooling in refriger- 
ated storage rooms. 

3. Color intensity of French-fried 
potatoes can be reduced by a hot 
water blanch before frying 
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PROTEIN REACTION 


Can Mean Better Products 


In earlier issues, we've referred to the fact that Irish Moss Extractives have 
the ability to work “in combination” with milk and other proteins to exhibit 


(Vol. III, No. 1, page 4 et al.) 


extraordinary properties. 

Latest evidence of this fact was presented in a paper by Elmer F. Glabe 
and associates of Food Technology, Inc., Chicago, at the June 12 conven- 
tion of the IFT in St. Louis. 
Moss Extractive-Protein Reaction in Food Products.” 


Title of the paper was “Applications of Irish 
From all reports 
reaching us, this work was received with a good deal of interest in St. Louis. 


The paper discussed the ability of certain firmer and having less tendency to show 
Irish Moss Extractives to exhibit reac- lack of resiliency during chewing. al’ 
tions with the proteins of egg white, soybean dente! 
and milk and to show measurable reactions 
with wheat flour (presumed to be with the “ . “ . 
gluten or protein portion). Quick-Cook Pudding 

In his paper, Mr. Glabe went on to point 
out that commercial applications of this re- 
action are indicated as follows: 


If you'll forgive us a little boasting, we're 
rather proud of our idea for ‘“Quick-Cook” 
pudding. With it, you bring the milk to a 
boil as quickly as possible. Then the pudding 
mix (any of the usual flavors) containing a 
possible with oxidizing agents, Commer- SeaKem milk gelling agent is added to the 
cial bread baking experiments have milk. The material goes right into solution 
shown that Irish Moss Extractives can with a minimum of stirring and without 
impart longer mixing tolerances for the lumps. After cooling and setting, it's ready 
doughs and in more uniform exterior loaf to eat. 
characteristics, mainly ovenspring. These Puddings made this way have all the ad 
results were shown on flour doughs which vantages of boiled pudding without the dis- 
failed to respond in similar fashion to the advantage of constant stirring. And perhaps 
known oxidizing agents, potassium bro- even more important, there is no possibility 
mate and potassium iodate. of scorching. 

Tastes great, too. 
More information ? 


1. As a flour conditioner in bread baking, 
performing useful functions not always 


. As an ingredient in prepared cake mixes, 
supplementing egg white. In a series of 
white cake tests with 1.5% egg albumen, 
addition of Irish Moss Extractive in dry 
state produced notable effects on the 
cake characteristics. Texture was im- 
proved and this feature was especially 
noticeable after storage of the cake in 
comparison with a control. Other charac- 
teristics were as good as the control, Hypo- 
thetically, the reaction with the egg and 
the flour proteins could be responsible. 


Let us know. 


Stuff for Stuffing 


If you've been looking for a boiled cream 
filling for stuffing eclairs or what-have-you, 
go no further, friend 

We don't have the last word on flavor 
(we'll leave that up to you) but we do have 
a starting formula that fills the bill on con- 
sistency thanks to Our Favorite Product, If 
f q op ¢ ( f 
3. As an additive in alimentary paste prod- ee Pee ees eae 

ucts for improving resistance to break- 

down during cooking and processing dur- 
ing canning. In tests, spaghetti produced 
commercially from a mixture of durum 
semolina and hard wheat farina responds 
to the presence of carrageenin by show- 
ing decreased sensitivity to cooking. 

Commercial tests were made including in 

the spaghetti dough 0.2%0.3% of the 

Extractive. The dried spaghetti was then 

subjected to a cooking period of 20 min- 

utes in boiling water. The cooked 
spaghetti was then examined by a taste 
panel of four people who tasted for de- 
grees of softness and resiliency as meas- 
ured by mouth feel. In these tests the 
panel consistently rated the spaghetti 
containing Irish Moss Extractive as 


Pumpkin Pie 


With Turkey Day forthcoming, it seems 
that we should mention that bit of Ameri 
cana known as Pumpkin Pie. Yes, it's true 
that SeaKem Stabilizers are to Pumpkin Pie 
what cranberry sauce is to a turkey dinner. 
The stabilizers help to avoid the traditional! 
problems with commercial! Pumpkin Pie fill- 
ings such as cracked surfaces, poor mouth 
feel and other defects which decrease con- 
sumer acceptance 

Laboratory studies of Pumpkin Pie fill- 
ings, together with commercial application 
of the results of the studies have been made 
over an extended period. This work has in 
cluded pie bakers as well as several canners 
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©@ The items on these pages are from 
recent issues of our house organ, 
published under this same SeaKem 
EXTRACTS masthead regular 
issues also include technical discus 
sions pertinent to colloidal problems 
. To be put on mailing list, just 
check the coupon on page 2 
@ Known more familiarly as Irish 
Moss Extractives, nature has pro 
vided an abundance of the source 
material from which SeaKem “Col 
loids Out of the Sea” are derived 
and years of experience have proved 
the usefulness of these red sea plants 
in gelling, thickening, emollient and 
demulecent applications. However, 
real growth had to wait until mod 
ern technology could unseramble the 
intricacies of producing-—on a ton 
nage basis—uniform, tailor-made ex 
tractives derived from an incredibily 
complex source material Today, 
SeaKkem Stabilizers are contribut 
ing important advantages to more 
than a hundred different food prod 
ucts ranging from chovolate milk 
and ice cream to salad dressings and 
frosting mixes. Our complete story 
is told in an 8-page brochure en- 
titled “Colloids Out of the Sea”... 
yours for the asking 


@ Another excellent industry story 
is a special report on Seaweed Col- 
loids by Bernard Idson in the July 
21 issue of Chemical Week, Reprints 
are available upon request from 
McGraw-Hill. 











of ready-to-use pie fillings. The work has 
demonstrated that SeaKem Type 3, used as 
a bodying and ‘‘custardizing’’ agent offers 
the following distinct advantages 
1. Requires fewer eggs to obtain desired 
custard and thus cuts costs 
Overcomes unsightly surface cracking. 
Produces pie slices which hold shape, 
yet are delicious and appetizing, 
Prevents wheying off of pumpkin, 
either in a pie shell or in a canned 
ready-to-use filling 
The filling is non-sticky and extremely 
easy to handle in the bakery, or, if 
canned, it releases easily and cleanly 
from cans 
Produces pies with virtually no skin 
formation and with a highly attractive 
sales producing gloss or sheen 


For further details write for 
Technical Bulletin No, 122 b 


NUF 
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CONTINUED 


Seakem EXTRACTS 


Squeeze Me a Little 
Jelly, Nelly 


New ideas are the vitality of any industry 
so we're glad to see that foods in tubes seem 
to be gaining acceptance, (We're especially 
glad because it represents a market us.) 

We note that products such as imported 
preserves, ketchup, icings, toppings and 
similar goodies have been well received 
abroad and in some cases here in the U. $ 

Naturally, there's no fooling with the 
vagaries of consistency when you use this 
kind of packaging. All you need do is splat 
ter your mother-in-law’s plisse pinafore one 
time with Klein's Klassy Ketchup and old 
man Klein has forever lost a customer 

Anyway, consistency is one of our premuct 
products, thanks to Irish Moss Extractive 
So, if you're putting a product in tubes o1 
plan to do so, consult with us. Chances ar 
we may be able to save you from grief. At 
least we'll try 


Modified Starch Substitute 


As everyone knows, recent and consider 
able development work has resulted in many 
new and pregelatinized and modified 
starches. 

In our own work on salad dressing and 
other applications, we have found that much 
of the undesirable taste and the retrograda- 
tion of raw starches can be eliminated or 
reduced if a mixture of raw starch and car 
rageenin is used 

In short, in place of an expensive modified 
starch, a combination of low cost taw starch 
and carrageenin can sometimes be employed 
and the economics of the latter combination 
are very attractive. 

As a rule of thumb, we find that half th« 
normal amount of raw starch replaced by 
1/10 its weight of a SeaKem Irish Moss 
"xtractive, is 4 good starting point. 

We don't want to give the idea that com- 
binations of raw starch and Irish Moss can 
replace all applications of all modified 
starches, They certainly can't—and modifhed 
starches do, indeed, have their place. But 
the modification of raw starches with Our 
Product has many highly useful applications, 
not the least of which are milk puddings 
and pie fillings. 

Its just one more example of that “in 
combination advantage we re always talk 
ing about, 


————_ 


Speedy Chiffon 


It used to be that it took 20 minutes to 
whip up a good chiffon filling. Now Our 
Favorite Company has come up with an in- 
stant chiffon, “Well,” as a popular TV 
comedian says, ‘not really instant. It really 
takes three whole minutes or so0,"" We've got 
an «mstitutional formula for Butterscotch, 
Vanilla and Lemon that's pretty terrifc 
Won't work for chocolate, though. The 
cocoa butter melts and destroys the whip 

If you'd like the formula, we'd like to 
send it to you. We'll be glad to reserve a 
couple of drums of SeakKem Type 102, an 
essential part of the formulation, Just re- 
quest “Starting Formula for Chiffon,” 
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A “Slip” You'll Like 


and unexpected—prop- 
erty of Our Product been noted in a 
number of canned products—especially dog 
foods and pumpkin pie fillings. The SeaKem 
Stabilizer greatly improves releasing quali 
ties, gives slip’ for easy removal from 
the can. Of course, that's not the purpose of 
the Stabilizer in these and similar products 
but what customer will object to getting 


more for his money than he bargained for? 


An interesting 


has 


them 


Meringue Stabilizer 


Here's more good news for Bakery Supply 
Houses and Institutional Suppliers. We've 
recently developed a stabilizer for hot prox 
ess merinques. It's composed of a dry blend 
of cane sugar, SeaKem Type 202, corn starch 
and corn sugar (to help develop the golden 
brown peaks) 

It insures a meringue full in 
height, evenly moist and not toughened. If 
youd like a copy of our suggested starting 
formula, let us know. 


that is 


Fudge Base 


In line with long-established and 
time-honored policy of furthering the in 
terests of our many friends in Bakery Supply 
Houses, we've worked up a starting formula 
for a stabilized fudge base for bakers, It 
could be packed ready to use by the baker 

If you're a bakery supply house, let us 
know and we'll be happy to see if we can 
help y work i potentially profitable 
package 
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SEAPLANT CHEMICAL CORPORATION 


63 David St., New Bedford, Mass 


Gentlemen 


Please send me more information on the following items 


CUT AND FILE 


An ADVERTISEMENT by and about SEAPLANT CHEMICAL CORPORATION 


(did you know? 


that SeaKem “Colloids Out of 
the Sea” are uniquely different both 
in their reactivity with proteins and 
their ability to work well “in com- 
bination” with other colloidal mate- 
rials, 
. . that because of their reactivity 
with milk in any form, soya and egg 
small amounts of a 


proteins, 


SeaKem 


very 


Stabilizer often will react 
with, and thus bring into more effec- 
tive play, naturally-present ingre- 
dients, making possible formulation 
production 


accomplishments and 


economies users call “incredible.” 

. that SeaKem Stabilizers can be 
used as “tool” ingredients “in com- 
bination” with other colloidal mate- 
rials (starches, locust bean gum, car- 


build 


behavior and advantages which can- 


boxymethylcellulose, etc.) to 


not be obtained from any one of 


these ingredients alone. 











Please send me your “Colloids Out of the Sea 


brochure 


Please put me on your Sea-Kem EXTRACTS mailing lists —) 


Please send me information on the following special application 
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4. Undersized potatoes and small 
cut pieces unsuitable for French-fry 
sticks can be processed to make 
hash-brown potato stock for use in 
restaurants.—Food Technology, 347- 
51, Aug. 1956. 


Dry Packaging Materials 
Desiccate Frozen Foods 


Moisture absorption from frozen 
foods leading to surface desiccation 
can occur if the packaging materials 
are dryer than their equilibrium mois- 
ture content at the storage tempera- 
ture. 

When initially dry wood 5 snl 
mens (white and jack pine, bass- 
wood, white birch, and white oak) 
}-in. thick were subjected to air at 
0 F. and 98-100% relative humidity, 
moving at 100-200 fpm., the mois- 
ture absorption rate depended on 
whether the specimen was heart or 
sapwood, and on whether the air 
movement was parallel to, or across, 
the grain. 

White pine or bass sapwood 
achieved equilibrium at about 19% 
moisture in 21 days, while white oak 
heartwood took about 6 times as long. 
Paper boards take up moisture much 
faster than wood and reach equilib- 
rium at 10-17% in 3-14 days. 

The moisture absorbing effect at 
low temperatures can be avoided by 
preconditioning the materials at 
higher temperatures in air of appro- 
priate relative humidity. For ex 
ample, air of 80% r.h. at 68 F. is 
saturated at 0 F., and packaging ma- 
terials equilibrated at the higher tem 
perature and lower humidity will not 
take on moisture at the freezing tem 
perature. Desiccation can also be 
avoided by adding moisture to the 
storage room to make up for that 
absorbed by packaging materials.— 
Canadian Journal of Technology, 
34(5), 366-72, 1956. 


Determining Pigment Content 
Of Cooked Pork Products 


Although visual estimation of 
depth “an oT of color of cured 
meats is the usual practice, a simple 
and reasonably accurate colorimetric 
method has been developed that is 
especially useful for study of dis- 
tribution and fading of color in 
cooked pork products. 

The method requires extraction 
of a minced sample of lean meat 
with an 80% acetone in water solu- 
tion, followed by measurement of 
the light absorption of the bright 
red acetone extract at 540 mmu. 

Using 10g. of meat and a total 
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a fish story that’s true. .\, 


Recently a fish packer in the Great Lakes 
area tried Oakite Chlor-Tergent for cleaning 
and freshening his plant. It did a fine job, 
but he didn’t realize how fine until a few 
minutes later, when a regular caller came in. 
The caller looked around, sniffed. He was 
puzzled. “Where's the fish smell?” he asked. 
There just wasn't any! 


In food plants, Oakite Chlor-Tergent does triple 
duty. It cleans—fast and thoroughly. It sanitizes— 
kills bacteria on contact. It deodorizes—not by cover- 
ing up odors, but by going directly to the source 
and rendering them inert. 


And here’s an important point. Many chlorinated 
sanitizers lose much of their chlorine activity during 
ordinary usage—meaning that bacteria-killing power 
has been reduced before the cleaning is finished. 
Oakite Chlor-Tergent maintains the bactericide 
ability to a high degree. 

What’s more, Oakite Chlor-Tergent is effective in 
concentrations as low as % oz/gal., which makes it 
amazingly economical. Ask your local Oakite Tech- 
nical Service Representative to demonstrate, Or 


write to Oakite Products, Inc., 27A Rector Street, 
New York 6, N. Y. 


Export Division Cable Address: Oakite 7 ;, 


Technical Service Representatives in Principal Cities of U. &. and Canede 
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RHOZYME 


Diastatic Enzymes 
modify starches at low cost 


Ruozyme Diastatic Enzymes bring 
about specific, controlled action 
without producing undesirable side 
reactions. This lets you solubilize, 
saccharify, or modify food starches 


without sacrificing other properties 


vital to good products or processing 


his selective action of the Ruozymi 
family makes them a low cost, 
efficient answer to processing prob- 


lems such as: 


PROCESSING OF PRE-COOKED 
CEREALS —by reducing viscosity of 


mash for more efficient roller-drying 


Ruozyae is a trade-mark, Reg 
U. S. Pat, Off. and in principal 


foreign countries 


PRODUCTION OF CORN SIRUP — by 
accharilying corn starch in making 


weet, non-bitter sirups 


PRODUCTION OF COCOA SIRUPS 
by lowering viscosity so that sirups 


pou! readily 


BREAD-MAKING — by modifying 
bread starch to give better texture 


and grain and better shelf life 


How can Ruozyme Diastatic 
Enzymes help you? To find out, 


write Department SP. 


PP ; Chemicals for Industry 
ROHM £ HAAS 


COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


Representatwwes in principal foreign countnes 
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fluid volume of 50 mil., absorption otf 
the acetone-nitroso-heme solution at 
540 mmu in a | em. cell, multiplied 
by 290 gives the concentration of 
nitroso pigments in the meat as ppm 
of hematin. If the solvent contains 
hydrochloric acid, absorption of re 
sulting extract at 640 mmu becomes 
a measure of the total heme pig- 
ments in the meat.—Journal Science 
of Food & Agriculture, 7(8), 534-40, 
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Making Soluble Coffee 


Reversing the customary method 
of making soluble coffee concentrate 
by extracting roasted beans, a pat 
ented process extracts raw beans and 
roasts the dry concentrate. 

Extraction is made in two steps 
(1) At a low temperature to ob 
tain the aroma-yielding constituents, 
und (2) at a high temperature to 
obtain an economical yield and to 
impart body to the final product. 

Crux of the process lies in almost 
immediate drying of the low-temper 
ature extractive which is unstable 
and tends to decompose due to pres 
ence of enzymes \ single extrac 
tion can be made by using continu 
ous counter-current flow of water, 
ipplying the hottest water to the 
almost spent coffee and the coolest 
to the untreated grounds. 

For this extraction preferred tem 
perature range is 60-100 F. Duration 
is limited to 2 hr., and no greater 
elapsed time between extraction and 
spray-drying. 

High-temperature extraction is 
carried out at 212-300 F. In both 
cases, separation of liquid is made 
by pressure filtration, and the pre 
ferred method of evaporation is spray 
drying 

Combined dried concentrates ar¢ 
then roasted at a temperature of 
$10 F. for 15-17 min. As the roast 
ing proceeds the powd r goes through 
a plastic stage and foams, ultimately 
forming a dry, friable, porous mas 
that is readily pulverized.—U:S. Pat 
ent 2,758,927, Aug. 14, 1956 


Antioxidants Stabilize 
Red Color of Peppers 


Color stability in peppers is in 
creased by antioxidants regardless of 
whether instability is due to variety, 
strain, or harvesting practices. 

Use of antioxidants to preserve the 
carotene of alfalfa by a spray 
process suggested a like application in 
stabilizing the carotenoids of pep- 
pers. Antioxidants tested were those 
shown to be effective in preserving 
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Bristol's C500 Impulse-Sequence Time- 
= Cycle Controller 


AUTOMATIC TIMING »»» THE KEY TO AUTOMATION 


In almost every plant you'll see operations that must Automatic control also puts the process under direct 
be carried out according to definitely timed sequences measurement—which means that operating conditions 
Experience has shown that such operations can be con- pete gus easily determinable and more easily repro- 
trolled with greater precision by automatic time-cycle r 

controllers than by any other method—and when accu- 
rate timing is continuously maintained, here are the 
happy results: 


Which controller should you select? Hundreds of lead- 
ing industrial firms, many of them Bristol customers 
for over 66 years, are using Bristol Automatic Process- 
e production from given installed equipment is Timing Controllers. Our engineers have had long ex- 
increased perience in the application of Automatic Process-Tim- 
TSP ing Controls in practically every industry. They're 

e uniformity of product is assured 6 P y y y Y 


aug aes any ready to work on your problem now. Write today for 
¢ rejections are almost wholly eliminated our Bulletin C305, The Bristol Company, 115 Bristol 
e operators are released for other important duties Road, Waterbury 20, Conn, 


POINTS THE WAY IN 
HUMAN-ENGINEERED INSTRUMENTATION 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS 


FOOD ENGINEERING, NOVEMBER, 1956 For more data, circle this page number on card at back — 167 





SL ee & ie 





Refrigerate trucks the really economical way... 


with the COLDMOBILE “CROSS-COUNTRY” 














Exclusive design cuts operating and maintenance costs. The power unit 
mounts beneath the trailer. ..has flexible gas and electrical connections 
that permit the entire unit to be pulled out for easy accessibility. 


Keep meat, poultry, dairy products—in fact, all per- 
ishables—fresh, whether on the road or at the dock, 
with the Coldmobile “CROSS-COUNTRY” (Model 
TR-15), The Coldmobile TR-15 saves money from the 
very beginning with a moderate initial cost. Its her- 
metically sealed design eliminates the need for belts, 
pulleys, jackshafts, clutches or unloading valves. The 
refrigeration unit mounts on the front wall of the 
trailer...doesn’t waste cargo space. 


Dependable Refrigeration When Parking. It’s a simple 
matter for the driver to throw a switch connecting the 
refrigeration unit with the engine generator and press 
the starter button for sure, immediate starting. Or the 
generator can be switched off, permitting the refriger- 
ation unit to operate on “plug-in” power. 


Automatic Defrosting and Automatic Temperature 
Control. With the Coldmobile TR-15 the driver is 
assured of steady, efficient cooling at all times. There’s 
no need to check the temperature, or take time to 
defrost the unit. 


On-the-job performance proves the Coldmobile 
TR-15 provides new low-cost protection for interstate 
or cross-country hauling. For complete information, 
write— 


COLDMOBILE DIVISION 
UNION ASBESTOS & RUBBER COMPANY 


2900 W. VERMONT STREET, BLUE ISLAND, ILLINOIS 
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the carotene of alfalfa meal, or were 
fat-soluble ones commonly used for 
food products. 

Effective in reducing loss of red 
color of paprika and cayenne pep 
pers were 0.1% concentrations of 
Santoquin, DPPD, BHA, 2, 5-di-tert 
butyl-hydroquinone, the 2, 5-di-tert- 
amyl-hydroquinone, and 6-phenyl-2, 
2, 4-trimethyl-1, 2-dihydroquinoline 
Alpha-tocopherol or BHT were in 
effective at concentrations of 0.1 o1 
0.5%. 

Peppers treated with 0.1% Santo 
quin were more resistant to discolor 
ation by ultraviolet light or sunlight 
than untreated peppers. Spraying: 
dry pepper with mineral or cotton- 
seed salad oil did not increase color 
retention, nor did spraying with oil 
plus BHA or BHT increase the 
effectiveness of the antioxidants. 
Food Technology, 403-5, Sept. 1956 


Dried Egg Whites 


Improvement in the whipping and 
baking properties of dried egg whites 
is claimed for a patented process in 
which certain aliphatic polyhydric 
alcohols are incorporated in the glu 
cose oxidase-catalase treated egg 
liquids before drying. Glycerine and 
sorbitol are said to be satisfactory 
for the purpose. 

In practice, liquid egg whites are 
subjected to treatment with glucose 
oxidase and catalase in the presence 
of H,O,. Treatment is continued 
long enough to effect a reduction 
of at least 50% of the content of free 
reducing sugars, particularly to a 
range of 0.01-0.03% by weight of 
liquid egg whites. 

On completion of this treatment, 
4-22% glycerine or sorbitol is added 
and mixture is dried in any suitable 
manner. 

Product is claimed to have su 
perior properties in relation to odor, 
whip, sugar-carrying capacity, and 
freedom ale discoloration on ag 
ing. Mixes containing it have out 
standing shelf life. U.S. Patent 
2,758,933, Aug. 14, 1956. 


Explosive Characteristics 
Of Elevator Dusts 


Explosions in which dusts from 
handling of cereal grains in elevators 
are the ignitable material appear to 
be more likely when the dust is finer 
than 150 mesh. Elevator dusts with 
the 150 to 200 mesh fraction re- 
moved can be exploded, but only at 
concentrations at least twice that re- 
quired with the original sample. 

Explosive limits vary from 0.10 
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Sorbic 


CONSIDER 


the modern food preservative 


protects natural quality... 


@ Controls growth of many molds and yeasts. 


SORBIC FOR... @ Safe at required levels—it is metabolized like 


CHEESES 
CAKES 

PICKLES 
SALADS 


fatty acids in foods, 


e@ Contributes no flavor or odor—when properly 


used, 


For further information on how you can 


protect your food product with Sorbic, write the 


CITRUS PRODUCTS CARBIDE office nearest you for Technical Bulletin 


F.6568, Offices in principal cities, In Canada: 
Carbide Chemicals Company, Division of Union 
Carbide Canada Limited, Montreal. 





*CarBive’s refined sorbic acid for use in foods. 


CARBIDE and CARBON CHEMICALS COMPANY 


A Division of 
Union Carbide and Carbon Corporation 
30 East 42nd Street [I] New York 17, N. Y. 
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1.40 g./l. of air (0.00625-0.0875 Ib. 
per cu. ft.) depending on moisture 
content and test equipment used. 
Corresponding limits for corn starch 
were 0.035-0.32 g./l. Relative hu- 
midity of the air between 10 and 
50% had no measurable effect on the 
explosive limit. 

Dusts containing up to 41.7% ash 
were explodable, the ash simply act- 
ing as a diluent of the combustible 
material. Dusts from elevators han 
dling different grains had the samc 
explosive limits for the same size 
moisture-humidity relations. 

Most explosive dusts are fines from 
cyclone discharges which range from 
6,56-10.22% moisture (average, 
8.09) and 10.4-29.2% finer than 
150 mesh (average 18.4%). Eff 
cient dust control equipment and 
housekeeping that keeps static dust 
to a minimum will reduce dust ex 
plosion hazards and prevent minor 
explosions becoming major disasters 

Canadian Journal of Technology, 
34(5), 260-67 1956 


Bitterness in Beer 


During boiling of hops, humulones 
are transformed into the iso-humu 
lones, (isocohumulone, isohumulone, 


New. oe and in Stock / isoadhumulone) and these soluble 


derivatives give beer its hop-bitte: 


Ampco Centrifugal Pumps flavor. 


Their separation and identification 


im 316 Stainiess was carried out by counter current 
distribution analysis. However, a 

New, high-speed pumps for handling clear liquids simple extraction of hops, worts, o1 
and fine slurries not corrosive to GR. 316 SS. beer, with iso-octane or benzene, 
includes capacities Although stock items, these pumps include fea- followed by a spectrophotometric 

to 600 gpm., tures which, until now, have been available only measurement on the extract diluted 
on special order for custom-built models: with methanol, permits a rapid esti- 
mation of the hop bitter substances 
yresent. 

With this method it is possible 
to control quantity of hops used ac 
cording to their alpha-acid content 
and to produce beer of uniform bit 
terness. At Carlsberg Breweries (Co- 


Hydraulic range 


heada to 160 Jeet. 
1. Correct-design closed impeliers — for greater 
efficiency, longer life 
. Wear rings — to save the casing, prevent expen- 
sive repairs, reduce down-time 


Pedestal assemblies D) 
available for 


base-mounted coupling 

entineittons 3, Shaft sleeves —to give greater operating economy, 
eliminate worn shafts, cut maintenance costs. 

‘ Ask your Ampco Pump Distributor to show you 

Close-coupled how these off-the-shelf pumps are easily adapted penhagen) beers are allowed to vary 

connections fit NEMA to the particular requirements of your specific in iso-humulones only +1.5 mg./1. 


standard pump motors. application. Write for his name—and Bulletin P-3C. Since it takes a difference of 4 
mg. to be detected by taste, bitter 


ee ee METAL, INC. ness is thus held constant.—Bryg 
Dept. FE-11, Milwaukee 46, Wis. * West Coast Plant: Burbank, Calif mesteren 13, 5, 109-23, 1956 (Dan 


> THE MEVAL WITHOUT AH EQUAL ish); also Brauwelt 96, 46, 759-64, 


ag 1956 (German) 
— ONE.SOURCE SERVICE FROM RAW MATERIAL 7 PRODUCT F . 
roy, - FF% \ 


) Yeasts of Cucumber Brines 
Do Not Cause Softening 
Softening of cucumbers during 


salting has been shown to be due to 
a Ap Map eigen sion enzyme 
1 


“oN which splits the polymer linkage of 
M)\S> pectic substances. Its origin may lie 


in the biological activity of micro 





PARTS 
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WHICH WILL SHE REACH FOR? 


It takes a lot of promotion of so-called 


Why are the nation’s food retailers finding 
out that artificially sweetened foods and 
beverages certainly are ‘‘non-filling”’ as far 
as their cash registers are concerned? 
On the average, for each $10,000 of busi- 
ness volume, stores make only 72 sales a 
week from a total of 69 different items and 
brands of dietetic products stocked!* 


Let’s look at this “big market among 
overweight people’. The simple fact is 
that very few of the overweight people who 
make up this so-called “big market” ac- 
tually need, or buy, artificially sweetened 
products. Even among the small percentage 
of dieters who do use them, they are not 
popular.** 


““‘non-fattening”’ foods to get people to use 
these products. T'his can only undermine 
consumer confidence in your top-selling 
sugar-sweetened lines by the misleading in- 
ference that they are fattening. 

That’s why we are continuing to tell 
people the latest facts about the real nutri- 
tional value of sugar—to help keep them 
reaching for your good products that con 
tain it. 
Sources 


* Progressive Grocer Koodtown Study of 


market Sales 


** Study on use and ace eptance of artificially sweetened 
products by several hundred overweight people, 
recently reported in Journal of American Dietetic 
Association (April, 1956 


SUGAR INFORMATION, INC., NEW YORK 5, NEW YORK 


All statements in this message apply to both beet and cane sugar 
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PROTECTION is our business, too 


Just as the “everyday” heroes of our nation’s Coast Guard risk their 

lives to protect our lives—Jones & Laughlin Steel Containers protect 

your products by providing dependable packaging that assures safety 

in transportation and storage. Precise fabrication provides accuracy 
in all fittings and closures. 

J&L drums and pails are chemically cleaned and dried by the JaLizing 
process. This assures a clean and dry, rust-inhibiting surface and increases 
the adherence and durability of decoration and interior lining. 

Special protective interior linings are available to provide the best possible 
packaging for your products. 

Jal-Coat, J&L’s lithographing process, applies your trademark and sales 
message to the finished container . . . no side seam touch-up is ever required. 


Plants located at Atlanta, Ga.; Bayonne, N. J.; Cleveland, Ohio; Kansas City, Kansas; 
Lencoster, Po.; New Orleans, Lo., Philadelphia, Pa.; Port Arthur, Texas; and Toledo, Ohio. 


f ai 4 Jaliner, J&L's integral plastic con- 


tour liner, is designed to solve 
“hord-to-package” problems. 


Jones & Laughlin CONTAINER DIVISION 


STEEL CORPORATION PITTSBURGH 405 LEXINGTON AVE... NEW YORK 17,.N.Y, 
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organisms present im cucumber 
brines, or it may originate in the 
cucumbers themselves. 

To test ability of yeasts to pro- 
duce a pectin-splitting enzyme, 139 
cultures representing 15 genera and 
61 species and strains were screened 
for their ability to hydrolyze citrus 
pectin by both de-esterification and 
glucosidic hydrolysis. Cultures were 
obtained from commercial cucumber 
brines, as well as from other brined, 
salted, and pickled materials; 31 
species came trom yeast collections. 

Of 6 genera and 21 species that 
were able to de-esterify pectin, three 
were found on the surface of com- 
mercial cucumber brines. Six of the 
cultures were able to produce glu 
cosidic hydrolysis of pectin. None 
came from cucumber brines. 

From these results it appears that 
the surface and sub-surface yeasts of 
cucumber brines are not the source 
of the salt-stock softening polygalac- 
turonic pooncemy a § Micro 
biology 4(4), 196-201, 1956. 


Palm Kernel Stearins As 
Cocoa Butter Extenders 


Using a calorimeter designed for 
measurement of thermal character- 
istics of fats and determination of 
their solid and liquid phases, 8 
commercial fats of the palm kernel 
stearin type were studied with a 
view to their suitability for mixture 
with cocoa butter and subsequent 
use in confectionery. 

When percentage of liquid phase 
was made a measure of plastic prop- 
erties, most of the fats were similar 
to cocoa butter in hardness, but 
showed a greater degree of softening 
on warming. Mixtures of stearins 
and cocoa butter in proportions that 
would occur in a plain chocolate 
would be very soft and would show 
finger marks easily. 

A milk chocolate containing equal 
quantities of palm kernel stearin and 
cocoa butter would resemble a choco- 
late made with cocoa butter and a 
high proportion of milk fat. 

Products containing palm kernel 
stearin alone should be tempered at 
high temperatures and for a shorter 
time than for cocoa butter alone. 
With cocoa butter present, tempera- 
tures can be lowered and time in- 
creased. With milk fat present, tem 
reg mg can be lowered still further, 

ut for any given cocoa butter level 

replacement, tempering changes rel- 
ative to an equal cocoa butter con- 
tent are not likely to be influenced 
by milk fat content.—Journal of the 
Science of Food & Agriculture 7 
425-36, 1956. 


FOOD ENGINEERING, NOVEMBER, 





1956 


At last! Positive way to 


SOLVE INSTABILITY 


of food emulsions 


~~] MONTHS OR MORE! 


lengthens shelf life of French and Salad 
dressings, meat and barbecue sauces 


You produce stable and uniform 
emulsions of superior flavor release 
and natural color with Kelcoloid. 
This easy-to-use hydrophilic emulsi- 
fying colloid improves consistency, 
gives smoother textured dressings 
of higher gloss. 


for French dressings: 
Extensively used in French dress- 
ings, Kelcoloid gives greater emul- 
sion stability and markedly 
increases shelf life. Even when 
dressings are subjected to either 
high transit and storage tempera- 
tures, or refrigeration, Kelcoloid 
protects against body breakdown 
and separation. 


for salad dressings ant 

food spreads: 

For softer, smoother texture add 
Kelcoloid to produce a desirable body 
that resists cracking and oil separa- 
tion even on long standing. 


For more data, circle this page number on card at back — 


for barbecue, meat, seafood, 
and mustard sauces: 
With Keleoloid you produce a prop- 
erly stabilized product with optimum 
body and clean full flavor. Shelf life 
is increased for Kelcoloid maintalns 
uniform emulsions longer. 

For finer food emulsions Kelcoloid 
is well worth immediate 
evaluation. 


YOURS ON REQUEST: Free Kelcoloid 
Sample and Technical Bulletin, fully 
describing application of Kelcoloid 
in food emulsions, yours without 
obligation. Write today. 


youl 





KELCOLOID* 


a product of KELCO company 








120 Broadway, New York 5, N. Y. 
20 N. Wacker Drive, Chicago 6, Ill. 
530 W. Sixth St., Los Angeles 14, Calif. 
Cable Address: Kelcoalgin-—-New York 








173 





BE SURE OF A 
PERFECT CONICAL 
SHAPE SPRAY 
ALL THE TIME 


WITH Monarch 


For a perfect spray. Many food 


processing plants prefer Monarch 
nozzles. 


This advanced design nozzle re- 
duces clogging and guarantees 
dependable food processing ap- 
plications to 
© WAX FRUITS 
* RINSE VEGETABLES 
* POWDER MILK 
DRY EGGS 
WASH FILTER CAKE 
HUMIDIFY 
BANANA ROOMS 


Send for catalog | 


MFG. WORKS, INC. 


2517 E. ONTARIO ST. 
PHILADELPHIA 34, PA. 
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Ultra-Modern Bakery 


Continued from page 49 





side of the axle is bent in a sharp 
arc upward to form a ratchet. Dogs 
on the power conveyor engage with 
this ratchet to move the rack for 
ward, 

Design of this lever is such that it 
operates in a rocking action. When 
forward part is depressed, ratchet is 
raised to a point where conveyor 
cogs will engage it. When forward 
part is elevated, ratchet becomes dis 
engaged. ‘The axle extends outward 
from the side of the lever about 3 
in. toward the right side of the rack. 

In normal position, the fore part 
of the lever, being heaviest, is de 
pressed. This permits the powered 
chain conveyor to engage the ratchet 
and move the rack along the mono 
rail. When the extended roller 
strikes the inclined plate on a sta- 
tionary rack, it rolls up, depressing 
the ratchet, disengaging it from the 
power conveyor, and stopping the 
rack 

When charging cooler with loaded 
racks, alternating switch at feed end 
automatically fills each of the two 
monorails, ‘The first two racks are 
topped at exit end. ‘Thereafter, each 
rack is stopped when its lever strikes 
the one before it and releases the 
ratchet from the conveyor dog 

Rack-stops are comprised of two 
pneumatic cylinders to which are 
attached an inclined plate. ‘They are 
located directly above the racks and 
on the right side of the stop lever. 
lo stop a rack, the pneumatic 
cylinders move the inclined plate 
horizontally and into line of travel 
of extended axle of the lever’s for- 
ward roller. 

When it strikes this plate, axle 
is elevated, depressing the ratchet 
and releasing it from the power con 
veyor. 

When the operator wishes to re 
move a rack, he selects one from 
Conveyor 1 or 2 in the cooler and 
presses release button. This causes 
rack-stop to retract the inclined 
plate, and the rack automatically 
moves out of the cooler. 

As it leaves the exit, the rack 
strikes two toggle switches. One 
automatically positions a switch so 
the rack may move into the single 
inclined monorail. The other re 
cycles the rack-stop’s pneumatic 
cylinders and re-positions the in 
clined plate in the travel line of the 
next rack. 

Operator pushes empty racks into 
the next section of powered con 
veyor monorail. This section (118 ft 
in length) forms adequate storage 


room and is completely isolated from 
any work area. It moves racks for 
ward until they strike the rack-stop 
just preceding the Pan-O-Mat load 
ing station. 

Pans are unloaded and placed on 
a conveyor to move through the roll 
slicers. ‘The band-knives are adjusted 
so they will clear the tops of the 
pans and slice rolls at their approxi 
mate centers 

here are two conveyors at this 
point. Pans of rolls move on a larg 
one, while trays, made by the auto 
matic roll tray machine, are con 
veyed on a smaller one. Removing 
rolls from pans and packing them in 
trays is a manual operation. Filled 
trays are conveyed to the wrapper, 
and finished product is packed on 
wire nesting trays and placed on the 
carriage monorail to be delivered 
to transport stations 


Bread Handling 


Bread conveying from csoler to 
slicer-wrappers and to transportation 
stations shows a high degree of crea 
tive engineering. 

On the cooler discharge conveyor, 
bread may be diverted (by a push 
button controlled selector unit) to 
the Wendway reservoir “merry-go- 
‘round’. Otherwise, it continues to 
the Selectier, an automatic boom 
type conveyor that may be sct on 
the contro] panel to supply any one, 
or all five, of the conveyors leading 
to the slicers. 

The Jervis Webb Co. monorail 
bread and roll conveyor was engi 
neered specifically for materials han 
dling in this plant. It travels above 
machines and working areas except 
at loading and unloading points, 
where it drops to floor level. As car- 
riages pass unloading points, check- 
ers pick out orders. Returning 
carriages are loaded with empty wire 
trays. 

There are sufficient carriages so 
that when checkers do not remove 
all the bread or rolls in them, they 
merely make another trip. ‘Thus the 
monorail provides a storage or reser 
voir for finished product. 

At each of the five wrapping sta 
tions, the operator transfers wrapped 
bread to wire trays. When one is 
filled, he merely lifts it from a stack 
and slides it into a passing carriage 
on the monorail. Relatively the 
same method is used by the operator 
loading rolls 

Route trucks are also equipped 
with angle-iron slides with interstices 
of a little more than the height of 
a loaf of bread. The wire trays, 
filled with product, are slid into the 
truck. When the salesman makes a 
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VITAMIN COMES -1o)\m~1eled =| = 


Roche makes ‘Roche’ thiamine (vitamin B,) ‘‘by the tons.”’ 


Mononitrate and hydrochloride types are always ready for 
all your needs—every quantity you will ever require —all 
the quality you will ever demand 


For nutritive supplements, food or ceregl enrichment, as well 
as oral pharmaceutical preparations, the mononitrate or 
hydrochloride is instantly available; for injectable products 
our long-preferred ampul type hydrochloride is always ready 
for immediate shipment to pharmaceutical makers 


Roche proudly produces vitamin B, under careful, constant 
control . packed to reach you quickly from convenient 
shipping points unharmed, untouched, unsurpassed 


Roche is the right one to help you manufacture fine B, 
pharmaceuticals that meet or exceed the most rigid U.S.P 
specifications. If you manufacture or process foods, ‘Roche’ 
thiamine can help your products meet the highest standards, 
including Federal Definitions and Standards of Identity that 
exist for certain enriched foods 


ORDER right ... ORDER from Roche 


VITAMIN DIVISION 
OCHE ING 


N 


NUTLEY 10, NEW JERSEY, NUTLEY 232-5000 © WEW YORK, OXNRFORO §-14066 








Why you should we ROCHE THIAMINE 


HYDROCHLORIDE AND MONONITRATE 


(vitamin B, } 


Here are ten persuasive reasons why ‘Roche’ thiamine 


should be your choice for manufacturing pur poses 


U. $. P. Both ‘Roche’ thiamine hydrochloride and mononi- PRODUCTION CONTROL. Scientific production control as- 
trate equal or exceed U.S. P. specifications sures you of consistent, highest quality. 


TWO TYPES. Roche hastwo types of thiamine hydrochloride 
available for you QUICK DELIVERY. Every order receives prompt careful 


service from convenient points. Transportation at lowest 
Regular —for tablets, capsules, dry and rate allowed and prepaid to destination. Special routings at 
liquid nutritive supplements and mullti- cost. And you know you can count on our promises. 
vitamin preparations. 


Ampul — specially prepared for use in PACKAGING. Packed in polyethylene bags in !/ and 1-kilo 
manufacturing parenteral solutions. © tamper-pruf metal containers and in fibre drums up to 20 

ae kilos for the hydrochloride, 35 kilos for the mononitrate. 

SPECIAL PROBLEMS. Roche has thiamine mononitrate to Small quantities in amber S.C. bottles. Ampul type thiamine 
help you meet unusual stability problems which can occur in hydrochloride is sealed under inert gas in 100 gram S.C. 


dry cereal or pharmaceutical products, Also it may have ad- bottles and in 1/4, and 1-kilo tamper-pruf metal containers. 


vantages in certain pharmaceutical products where the pH 
range is above the safe level for the hydrochloride. 


9) KNOW-HOW. Roche know-how on vitamins can help you 


STEADY SUPPLY. Because Roche makes quality thiamine with solutions to compounding and packaging problems. 


by the tons, you can be sure of a steady, quality supply. 


RESEARCH. Continuing world-wide research brings you the SAMPLES and technical assistance are yours on request. Ask 
latest developments in vitamin knowledge. your Roche salesman or write the Vitamin Division. 


Make a ntenw.. CALL ROCHE FOR VITAMINS 


Vitamin Division «© HOFFMANN-LA ROCHE INC. «Nutley 10, New Jersey 
NUtley 2-5000 


Pacific Coast distributor: L. H. BUTCHER COMPANY, San Francisco + Los Angeles + Seattle - Portland + Salt Lake City 
in Canada: Hoffmann-La Roche Ltd., 286 St. Paul Street, West; Montreal, Quebec 





delivery, he can easily stack 
cmpty trays on the floor of the truck, 
completely out of his working space. 
Another mechanical feature in 
this new plant is the utensil han 
dling and storage method, which 
climinates the heavy racks formerly 
used for storing and the manual 
moving of pans about the bakery 


From the depanner, straps move 


by overhead, hooded, blower-venti 
lated conveyor to the exhaust fan 
equipped pan-storag¢ Here, 
they may be automatically switched 
to a continuous flow conveyor to 
travel directly to panners or to go 
to a storage conveyor, 

Pans are removed from latter and 
stacked on inclined roller conveyors 
l'hen stacks move by gravity to stops 
adjacent to the continuous flow con 
veyor, making loading from storagc 
a simple, easy job 


room. 


BUILDING CONSTRUCTION 


Most modern in bakery design, 
Langendorf’s new building offers a 
number of valuable advantages. It 
has a conerete roof which, though 
only 4 in. thick, spans 52 ft. and 
provides 171-ft. long bays, unob 
structed by supporting columns, The 
thin slabs forming the roof are pre 
stressed. Yet cost-in-place was only 
about $1.50 per sq. ft. 

The one-story plant has a total 
floor area of 127,500 sq. ft., of which 
62,300 sq. ft. is roofed with this shell 
concrete. This space (365x171 ft.) is 
utilized for the bakery operation 
Ihe remainder is for storage, offices, 
garage, and utilities 

Four 8x8-ft. skylights, glazed with 
heat-resistant glass, are located in 
cach of the horizontal plates in th 
interior bays, affording daylight il 
lumination in the plant. All possib] 
conduits were placed in the concrete 
hell roof to eliminate the need of 
ittaching these to the ceiling. 

In addition to its low cost, this 
type of structure is used because 

1. The roof is noncombustible—a 
point of major value in bakeries, 
where the presence of fire and the 
possibility of flour-dust accumulat 
ing presents a hazard. This structure 
presents unlimited area without the 
need for interior fire-wall separation 

2. It is sanitary—presenting no 
projections and few columns where 
dust may collect 

3. The large bays and minimum 
number of supporting columns per 
mit easy arrangement of machines 
eand equipment. 

Bennett & Bennett, Pasadena, 
Calif., were the architects. H. J 
Daum constructed the building. 

End (Resume reading on page 50 
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High heat and corrosion 
resistance. Exceptional 
strength and wear 
resistance. Straight- f// 
ness and concen- {// 
tricity with 

uniform wall 

thickness. 


ff | 
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WALLINGFORD 
Stainless Steel 
COLD DRAWN 


f In the sports field, the football quarterback 
is protected from the hard-charging enemy 
by his stalwart forward line. In the products 
field, the purity and flavor of food products 


is best protected by Wallingford Stainless 


Steel Cold Drawn Tubing in flow lines, 
coolers, pasteurizers, sterilizers, heat 
exchangers, evaporators, bottling machines 


and other feod handling equipment. 


Wallingford Stainless Steel Cold Drawn 
Tubing is furnished in analysis Types 


304 — 304L 


316 — 316L with accepted 


sanitary polishing inside, outside, or both 
... or regular annealed and pickled. 


Long-run economy is assured by low 
cleaning and maintenance costs, long life 
and uninterrupted service, and the 
elimination of product spoilage. 


Write for free booklet, 
“WALLINGFORD Quality Tubing and Pipe.” 


THE 


COLD ROLLED STRIP 


WALLINGFORD 


WAT 


WALLINGFORD, CONN., U.S.A. 


Super Metals * Stainless 


Alloy * High Carbon * Low Carbon 


WELDED TUBES and PIPE 


Super Metals * Stainless 
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NEW COMFORT CABS 
Industry’s largest, for real 
stretch-out comfort. All-new 
seat design permits adjustment 
of back cushion and seat height, 
plus normal slide positioning. 





FULL-OPENING HOOD 


Exclusive!—Can be raised full 
90° for easiest, fastest engine 
servicing, half-way for routine 
oil and water checks. 


delivery chassis 
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DBowerGiants 


e NEW giant-power V-8 engines! e« NEW push-button driving! 


e NEW higher load capacities! « NEW Forward Look Styling! 


FOOD ENGINEERING, NOVEMBER, 1956 


Get set to profit from a great new kind of truck— 
with more V-8 power and more payload capacity — 
with more eager-to-go sn¢) than any other make 
on the road! 


From 204-hp. pick-ups to 232-hp. tandems, today’s 
new low-priced V-8 Dodge Power Giants deliver 
more truck per dollar—and more profitable pay 
loads—in every weight class, 4,250 lbs. G.V.W. to 
65,000 Ibs. G.C.W. 


New short-stroke Chrysler-engineered V-8’s— with 
exclusive Power-Dome combustion— give you more 
miles per gallon, full power on regular gas. Increased 
power in famous, dependable Dodge 6's, too. 


Panel Tractor models up 
models to 66,000 Ibs. G.C.W 


Push-button automatic transmission is still another 
great plus you get only in new Dodge Power Giants. * 
First in any truck! Simple, sure, trouble-free, Just 
push a button, shifting is automatic. 


Test-drive a Power Giant—V-8 or 6—soon! Get 
your Dodge dealer’s deal before you decide on your 
new truck. 


* Available on low-tonnage and forward -control models 


DODGE TRUCKS 


WITH THE FORWARD LOOK 


— 


Cab and Chassis 4 pick-up modeis 
motels up to 6,800 ibs. G.V.W 
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THEY LOOK SO GOOD ... the wonder is that any housewife can long resist the tempting food prod- 


ucts displayed in today’s exciting consumer advertising. Truth to tell, not many of them do... and 


so, this pictured promise of mouth-watering satisfaction has to be fulfilled. Ready to help the manu- 
facturer meet this obligation is the supplier whose flavors ultimately determine the taste-character 
and quality of the finished goods. In choosing such supplier, remember that reputation, reliability 


and experience are your safest guides. Remember, too: Your product is ONLY as good as its FLAVOR! 


FRI i 1§ CHE <pohpieie - 


4 








PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


MMinois, Cincinnati 


It interested cal flavor application pre or 
Georgia, Boston, Massachusetts, ° Chicag 


California, Si. Lowi, Missouri 


Onn o beverag 
food or beverage BRANCH OFFICES and "STOCKS: Aslante 


Philadelphia, Pemnsyli ania Sen Francuco 
D. F. FACTORY: Cliften, N. | 


cake filling, de powder 
write our Fla 0 Dept. Fl Obie Los Angeles, California 
Montreal aud *Teronte, Canada and Meni 


A Ee aa . 
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QUESTIONS & ANSWERS___ 


THIS MONTH’S PROBLEM 


Making Pizzas 


Question—Our bakery is planning 
to make pizza pies. But we need bet 
ter formulas than those now being 
used for preparing the dough and 
various fillings. Can you come to our 
aid? 


SEPTEMBER PROBLEM 


Bags Break, Lose Product 


The Question Was—We're pack 
ing a granular, free-flowing product 
in a bag within a carton. But we're 
running into complaints. Some of 
the bags break and product sifts out 
of the carton. Can you trace the 
source of our trouble? 


Answer—We believe that your 
difficulty is in the manner the bags 
are inserted in the carton. Most 
likely the bag gussets are not being 
supported by the sides of the carton. 

As a result, dropping or rough 
handling of the shipping containers 
tends to make the powder flow and, 
through “hydraulic-ram action,” bag 
seams are split. 

Only suggestion we can offer is to 
make certain that the sides of the 
carton fully support the bag gussets. 


Preparing Tamale Pies 


Question—-Would your editorial 
staff have several formulas for the 
manufacture of tarnale pies? 

Answer—Here are two formulas 
you can work out on a test basis 

famale Pie Formula No. 1. 


9% |b 
56 |b. 


Fine hominy grits 

Water 

Salt . tig 

Shortening ; 14 

Chili powder . j 
Tamale Pie Formula No 

Commercial-type breading 

Water 

Evaporated milk 

Onions (finely « hoppt d) 

Shortening (melted) 

Ground beef (lean) 

l'omatoes (canned ) 

Breading .... 

Chili powder 


Pepper 
Now to make a tamale pie, using 


the No. 2 formula as an example 


FOOD ENGINEERING, NOVEMBER, 


1956 


Add the 74 oz. of breading in a 
kettle and, introduce with stirring, 
the water and milk. Cook until 
batch thickens, remove from heat, 
cover kettle, and set it aside 

Slowly cook onions in hot, melted 
shortening for 5 min. Add meat, and 
continue cooking until it has lost 
its red color. Sprinkle 14 oz. of 
breading and seasoning into mixture 
and thoroughly mix. Introduce toma 
toes and continue cooking until well 
blended into batch. 

Litie bottom of greased foil pans 
with half-cooked breading mixture 
Pour into meat mixture, and: evenly 
spread rest of cooled breading mix 
ture over top of pie, Bake 45 min 
at 350F, 


New Fluorescent Lamp 


Question Do you have any m 
formation on a new fluorescent lamp 
that’s supposed to be cheaper and 
give more light? 


Answer—W onder if you're think 
ing of the new G-E “Power Groove’ 
fluorescent lamp that was announced 
last spring? 

We don’t know if it’s cheaper 
than others. But it is supposed to 
save about 20% in initial cost when 
compared with G-E’s High Output 
lamp. 

It does give more light 
much (some 25w. per ft.) as the best 


twice as 


of previous fluorescent 

Its higher light output stems from 
a radical change in tube design 
I'here’s a series of lengthwise grooves 
And, with the ex 
connecting the 


along one sick 
ception of bridges 
grooves, it is U-shaped in cross sec 
tion. Reason for this shape is to 


HOW TO DO IT? 
Readers are invited to submit to 
FOOD ENGINEERING 
question, “This Month's Problem.” Se 


lected answers will be published with 


answers to 


credit (unless you specify otherwise). We 


pay space rates. 


JUST ASK US 


Subscribers also are invited to send in 
food engineering questions. We under 
take to provide answers, free, to the best 
of our ability. We do not undertake 
costly investigations. Give full informa 
tion and your name, Your identity will 
not be disclosed. 

Write to Questions & Answers Editor, 


FOOD ENGINEERING, 330 W. 42nd 
St., New York 36, N. Y 





for broken floor joints 


Don’t take chances with sanitary 
standards and operating effi- 
ciency. At the first sign of joint 
breakdown take corrective action 
by regrouting with Drehmann 
Joint Filler. 


This grouting material is a prod- 
uct of Drehmann research — de- 
veloped by the pioneer and 
leader of brick floor installation 
to meet the exacting require- 
ments of the food processing 
industry. 


Drehmann Joint Filler is harder 
and denser. It is fast setting and 
highly resistant to acids, alkalies 
and other food plant corrosives. 


Drehmann Joint Filler comes in 
100 and 200 pound drums, To 
facilitate quick accurate mixing a 
graduated measuring 


ai Coe ——s) 
pail is provided 
(without extra 

cost) with every 


batch. 


DREHMANN PAVING & FLOORING CO. 
Originator of Brick Floors * Est. 1869 

Gaul & Tioga Streets, Philadelphia 34, Pa 

507 Fifth Avenue, New York 17, New York 
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provide maxiuin outside are 
uit constricting the volume of the 
nM 
his lamp may set up new illumi 
nation standards in plant 


Labels Mar 


Question Recently, we stepped 
up the speed of our preserve fillin; 

that it became economical to in 
tall an automatic case packer. W< 
were very pleased with the labor sai 
ings, until it was discovered that 
many jar labels showed an unsighth 
nick on the lower edge. We has 
not encountered this trouble on ain 
other case packer, and have bee 
unable to correct it. Can you offe: 


oe. : ' any suggestions 
R Answer—Evidently, contact of thi 


? label with the top edg« of the “crate 
FEWER BURNED CRACKERS if the case packer is catching and 
marring the label Iriction at thi 
pot of contact hould be reduce 
fo a minimum. 


WAS Re One method would be to chro 


mium plate and polish the crate. An 


WIRE RAE SH CONVEYOR BELTS | other would be to Teflon coat it or 


mie have a nylon-fabricated crate. 
“a | ‘ : Since you mention that you have 
\ Regardless of what you’re baking, you'll get a more | not had this difficulty with any othe: 
uniform product by seasoning, baking, cooling, packag- | case packer, it suggests that th 
ing at controlled speed on continuously moving wire | trouble may not be solely mechani 
mesh belts. Open mesh provides uniform heat distribu- | cal. Seems like some factor relate: 
tion and free circulation for cooling . . . eliminates stick- 


ing. Write for detailed discussion of how Cambridge 





/ O.—What’s a good filling for ravi 
Wire Mesh Conveyor Belts can speed production by | oli that’s to be packaged and frozen? 


minimizing manual handling. A.~Blead: Ground Beef, 34. Ib.; 

Paramesan cheese (grated), 74 02z.; 

No matter what food or process... eggs (beaten), i Ib.; parsley 

. canning, freezing, baking . . . meat, poultry, candy, fruit or produce (minced), 4 0z.; lemon peel (grated), 

. . » Cambridge Wire Mesh Conveyor Belts can reduce your operating 4 oz.; butter, 4 Ib.; salt and pepper 
costs and increase product quality by continuous uniform processing with to suit. 

reduced manual handling. Lifelong rust-protection, quick drainage of 

process solutions, lack of odor and freedom from contamination are only to the product line itself may b 

a few advantages. All-metal belt is impervious to damage from heat and involved. It also seems likely in thi 


cold. There are no sharp edges because Cambridge belts are woven from case, that the labels may ‘still * 
round wire. moist and, therefore, soft at the 


moment they rub across the crat 





Cambridge Wire Mesh Conveyor Belts are made in any size, mesh o1 into dropping position 


weave, and from any metal or alloy. Special raised edges or cross-mounted (his condition is apt to arise in 
flights to hold your product during movement are available. water-cooled glass jars that are not 
thoroughly dried by the time label 
In this case, the exces 


Call in your Cambridge Field Engi ASK FOR FREE 130-PAGE : Be 
4 dre appuce 
neer to discuss how you can cut food REFERENCE MANUAL illus- PI ; 
moisture could very well be the rea 
processing costs by continuous opera trating and describing Retest. 
. cause ¢ ol i ig. 
tion. You can rely on his advice. wire mesh conveyor belts. YW Ri ' f , see "i 
- I { 
Write direct or look under “BELT Gives mesh specifications, ri % 7 pr on “ng f rm 
ING, Mechanical” in your classified design information and ou Chee jar . , niet od » I nec 
‘ , . uy 
te lephone hook metallurgical data. Ask for Special aly, Im prove 1 yy in roducing Coil 


Industry Felder on your operation. pressed air jets to remove adhering 
water drops. Or you could use infra 


SF) @ e red lamps to evaporate surface moi 
> The Cambridge Wire Cloth Co. ture. In using lamps, they coul 

perhaps best be mounted after the 
meTat SPECIAL DEPARTMENT Q, labeller so as to dry the paper stock 


Wire | | converor! | METAL CAMBRIDGE 11, One final suggestion. In case al 


; 1g t 
CLOTH acits +E ABRICATIONS MARYLAND of the above suggestions do no 
completely solve your problem, then 


OFFICES IN PRINCIPAL INDUSTRIAL CITIES try using slightly heavier label paper 
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POWELL 
Lubricated Lug 
VALVES 


GEAR OPERATED PLUG VALVE (Sectional) 
y 6” and larger, Flanged Ends, 200 
Pound W.0.G. Semi-Steel and A.S.A 

150 or 300 Pound Steel, 


ek 2 


A.S.A. 150 or 300 Pound Steel. 
May easily be converted to gear 


———— 
ccteemnaiall 


Operation by remov- 


L Wwe ’ BOLTED GLAND TYPE. 6” to 12” 
a pe Jia 200 Pound W.0.G. Semi-Steel and 


ea] | ing stop collar and 
a: installing a pack. 
‘ aged self-contained 


gear unit 


SCREWED GLAND TYPE 
(Sectional). 1” to 4”, 
Flanged Ends. Wrench 
operated. 200 Pound W.0.G 
Semi-Steel and A.S.A. 150 
or 300 Pound Steel 


Powell Lubricated Plug Valves maintain our 110-year tradition of quality and 


precision. Only the finest available materials are used. And painstaking quality a 


control is rigidly enforced through each and every step of manufacture. PERFORMANCI 


Features include quick and positive operation—just a quarter-turn to open or 


close. Lubricant grooves surrounding each port provide a positive seal when the 
valve is closed. In an open position, seating surfaces are not exposed. 
Valve users who want one source of supply for lubricated plug as well as all 


types of bronze, iron, steel and corrosion-resistant valves will want full details 


on Powell Lubricated Plug Valves. 











Available in Steel and Semi-Steel through distributors in principal cities. If 


none is located near you—or if you need help on valve problems—write direct to BRONZE, IRON, STEEI 


AND CORROSION 


The Wm. Powell Company, Cincinnati 22, onic... 110th YEAR resistant vALve: 


‘The Sounte ok supply kof. all vakve weeds! 
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Taylor Filler Bow! Control 


produces substantial savings 





= 











A 


NEEDLE VALVE 


R 


no 
i 


SUPPLY 


OD. COPPER 
TUBING 


+ PIPE 





FILLER BOWL 





ad 
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for Libby, McNeill & Libby 


A CURATE control of the level in the filler bowls of the 10 
closing machines at their Walla Walla, Washington, 
pea packing plant was achieved by the Taylor control system 
illustrated. Result—no overflow, no waste, no time lost in 
cleaning up the mess. In addition this Taylor control system is 


entirely automatic—no operator attention 1s required. 


Filler bow! level is sensed by a simple air bubble system, the 
back pressure of which goes to a VALV-PRECISOR* Positioner 
which in’turn operates the diaphragm valve in the product line. 
Alternative systems can be float actuated, or a 3-way sanitary 
valve can be used to divert the surplus back to the supply. 


Preventing waste and saving operator time are just a couple 
of the ways Taylor instrumentation contributes to processing 
efficiency in the canning industry. It’s very possible that auto- 
matic control can save you money too. Why not consult your 
Taylor Field Engineer, or write for the new Catalog $00. 


laylor Instrument Companies, Rochester, N. Y., or Toronto, 


Canada 
of 


Taylor Lnslruments 


MEAN ACCURACY F/RST 
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The added cost would still be much 
less than the labor you are saving 
with the case packer over manual 
casing. 

And don’t forget. These little im- 
perfections in appearance, of no 
real consequence as far as the value 
and quality of your product are con 
cerned, deserve special consideration 
if your product is being sold in self- 
service stores. They may be just 
the margin between the consumer 
reaching for your brand, or for a 
competitor's! 


Chorizo Sausage 


Question—How can we go about 
making a dried highly spiced Span- 
ish-type sausage which is known as 
Chorizo? 


Answer—Here’s a formula: 
neg lean pork trimmings 
Neck bone trimmings. . 
Fat pork trimmings 
Salt 
Sodium nitrate 
Sodium nitrate 
Sugar 
Garlic powder 
Ground sweet 

pods 
Chili powder . 
Ground hot 

pods 


lb. 
Ib. 


Ww ww 


Nw eww 


Nn 
aad 


red pepper 


red pepper 


Now to the process: 

Grind pork trimmings through a 
}- or 4-in. plate. If beef is used, run 
it through a $-in. plate. Introduce 
ground meats into mixer, and add 4 
pt. of white wine vinegar along with 
the salt, spices, sugar, and cure. 

Cure meat emulsion overnight in 
38-F. cooler. Then stuff into cellu 
lose casings of 30/32 size or larger, 





Q.—Do you have any idea how 
we might pack one of our products 
into a water-soluble film so that the 
entire package could be tossed into 
water and dissolved to release the 
product? 

A.—You might look into the possi- 
bility of “capsulating’’ your product 
into a film made of sodium carboxy- 
methylcellulose, plasticized with glyc- 
erine and 70% sorbitol solution. 





and link into 4-in. lengths. Hang 
linked sausages on smokesticks to 
dry. " can be sold fresh at this 
point. 

Now hang sausages in dry room 
(54-58 0 for 10 days. Then give 
them a light cool smoke. Bank them 
for 24-36 hr. in a dry room (54- 
58 F.). Finally, spread to dry for 
14-21 days.—Formula by The Visk- 
ing Corp., Chicago. 
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LOW- 

COST 
PRODUCT 
PROTECTION 


eo 


For over forty five years 
NULOMOLINE’ 


neer invert sugal 


the pio 
has 
been used as a “BAL 
ANCING” ingredient by 
Bakers, Candymakers, 
Syrup Processors, Fruit 
Preservers . . . in frozen 
foods, desserts, icings, 
toppings, spreads, and 
other food preparations. 


NULOMOLINE is hygro- 
scopic... attracts, retains, 
and equalizes distribution 
of moisture . . . retards 
crystallization ...increases 
osmotic pressure . . . stabi- 
lizes density of sy1 up por- 
tion .. . resists fermenta- 
tion . . . controls texture 
and consistence .. . pro- 
motes product uniformity 

. improves taste and 


appearance, 


Packed in large and small containers 


in tank wagons and tank ear 


ORDER DIRECT OR THROUGH YOUR JOBBER 


Write, phone, or call and discuss your problem 


in confidence with NULOMOLINE SERVICE. Our 


technical and practical stalls are at Your SCTOICE 


/ 


THE NULOMOLINE DIVISION 


AMERICAN 


Manufacturers of NULOMOLINE 


Standardiz 


MOLASSES COMPANY 


Invert ) 1 Syrups 


120 WALL STREET, NEW YORK 5, N. Y 
330 East N. Woter St., Chicago 11, Ill, 1300 West 3rd St, Los Angeles 17, Colif 


NULOMOLINE, LTD, 


1461 Parthenais St., Montreal, Canada 
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CHEMISEAL 
MECHANICAL SEAL 


ecialictc¢ ... 


IN FOOD PLANT PACKINGS AND GASKETS 


Chemiseal Packings and Gaskets were designed by specialists for corrosion, 
contamination and sanitation problems in the food and chemical industries. 


Designed of chemically inert TerLon, 
du Pont’s wonder plastic that laughs 
at food acids, alkalis, solvents—that 
withstands sterilizing temperatures 
that has zero water absorption-— 
that is extremely anti-hesive— 
Chemiseal Packing and Gaskets are 
fast replacing other types through- 
out the food industry. 


CHEMISEAL MECHANICAL SEAL. An 
“‘all-Terton” Seal of pressure-bal- 
anced bellows design. Good for all 
mediums including fluids with sus- 
pended solids. Applicable to all pump 
or agitator shafts. Catalog No. 
MS-1155. 


CHEMISEAL V-TYPE PACKING is the 
ideal valve packing that seals with 
low gland pressures and operating 
torque. Extremely resilient, tough 
and anti-hesive—it will not seize the 
valve stem or shaft even when han- 
dling the most difficult solutions. 
Supplied in sets with square end 
adapters, Catalog No. TP-1255. 


CHEMISEAL PUMP PACKING is ex- 
tremely effective for rotating and 
reciprocating shafts. Provides a low 
friction 2-way seal that not only pre- 
vents axial seepage, but also seals 
against shaft and stuffing box as 
well. Supplied in sets to meet specific 
requirements. Catalog No. TP-1255. 


CHEMISEAL TEFLON-JACKETED GASKETS 
are available in any size, with a 
variety of filler materials suitable for 


glass, glass-lined, porcelain-lined and 

metal piping equipment. These fillers Made of du Pont 
are protected on both faces and the 

inside diameter by the inert TEFLON TEFLON 
Jacket. Catalog No. TG-953. 


Ask your U.S. Gasket—Belmont 
Packing Distributor or write. 


UNITED STATES GASKET CO. 


Camden 1, New Jersey 


U.S. GASKET > BELMONT PACKING 
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Stabilized Caramel Fortivu.a 


Question—Do you know how I 
can get directions for making stab- 
ilized caramel using an Irish moss 
extract? 


Answei—Add to a cooking kettle 
equipped with scrapers: 

Corn syrup 

Sugar 

Boontex fat* 

Butter flavor 

Sweetened condensed 

whole milk 


Ammonium carbonate 

solution ** 

Lecithin 

“Standard vegetable shortening 
for baking and frying, E. F. Drew & 
Co. 

** 14 |b. ammonium carbonate 
per gallon water. 

In a separate kettle, prepare a dry 
blend of 10 oz. of sugar and 1.025 
oz. of SK. 14 (Sea Kem Irish Moss 
extractive). Add dry blend to 24 
lb. of water (160-180 F.). Now in 
troduce SK. 14-sugar solution to 
main batch toward end of cook. 
linally cook to about 240F., add 
1.7 oz. of vanilla flavor, slab, and 
cool.—Justin J. Alikonis, Al-Chem 
Laboratory, Inc., Bloomington, III. 


Washroom Fixtures 


Question—We are in the process 
of constructing a new plant. Our 
engineer and production manager, 
with the cooperation of equipment 
manufacturers, have come up with 
excellent processing facilities that will 
be well laid out. But one thing we 
have overlooked—our washroom fa- 
cilities. What we'd like to know are 
number and type of fixtures needed 
and cleaning procedures. What sug 
gestions might you offer? 


Answer—First, you'll have to check 
over your city building codes to sec 
whether or not they indicate the 
number of fixtures needed. If they 
don’t, then figure on one fixture 
combination for every 10 em- 
ployees. Install two urinals for each 
toilet. And plan on putting in a 
washbasin for every 20 employees 

Now to some suggestions on fix 
tures: The wall-hung, off-the-floor 
urinal that results in a neater, easier 
to-mop-up washroom is generally 
specified. However, the new sant 
tary straddle-type urinal, with bowl 
that is not touched, is becoming in 
creasingly popular 

As to toilets. Here, too, wall 
hung, off-the-floor fixtures are best. 
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Here’s a pickle packer following the Morton procedure for determining 
the acid and salt content in a pickle brine sample 


Salting pickles correctly—to produce uniform high quality 
presents two major problems to pickle packers. 


Pickle packers (like other canners and food packers) have the 

problem of using the right amount of salt. The Morton Salt 
Company helped solve this problem by developing a procedure 
for testing pickles for both acid and salt content. 


Morton's testing procedure is fast, accurate, and relatively 
simple. It includes a glass stirring rod with end point testing 
colors and contains complete data on when and how to test for 
acid and salt content. 

*) Pickle packers also face the problem of using the right type 
“of salt for better flavor control. Morton helped solve this 
problem with Morton “999° Salt. 





How Morton can help you make a better product 


Chances are Morton can help you turn out a better product for 
less money if you use salt for canning, packing or processing any 
food product. For Morton makes many grades of salt for the Food 
Industry, and only Morton has 9 strategically located plants to 
serve you. We offer fast delivery from a bag to a trainload at favor 
able prices and freight, anywhere in the country 

What's more, one of Morton's Food Technologists can assist 
you with on-the-spot help with any problem you have pertaining 
to salt. And he s backed by the services of chemists and salt scien 


tists at Morton's ultra-modern research laboratory. 
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and is easily 


Morton Salt Company's new million dollar 
laboratory at Woodstock, Illinois, is at the service 
of the Food Industry to help solve problems 


For example, here's... 


relating to the use of salt 


How Morton helped pickle packers 
make a better product 


999° is a high purity, low cost salt which contains 99.9% clean 
exceptionally low in the objectionable 
g99’ j 


pure sodium chloride 
trace metals, copper and iron an evaporated granulated 
alt that won't break up in shipment and will dissolve uniformly 
in an average time of about six minutes (not too fast or too slow) 
Morton “999° Salt has a practical 


nd efheiently di pense db 


constant weight per volume 


hand or machine 


and salt content 


C] lam not af 
M 


orton con help 


Nome 

Title 

Compor 
treet 


Cy y 





MORTON SALT 
COMPANY 


INDUSTRIAL DIVISION 


Dept. FE-11, 120 So. La Salle Street 
Chicago G, lilinois 
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YOUR CONTROL PROBLEM? 
Youll find the Answer in 
CASH STANDARD 


Steam ... Water / 
Air...Gas...Oil { 


ew 


mien 


A 
= 


+ 


pull | te 
SS SA 


PRESSURE REDUCING VALVE 


A streamlined high capacity valve for close 
pressure accurate even under 
toughest working conditions. Closes against 
the flow, eliminating conditions that cause 
chatter. Two types available: for high pres- 
wres and for low pressures. Recommended 
for steam, water, air, oll and most gases and 


9" 


regulation 


chemicals. Screwed ends, sizes: 4" to 


= “rT “3 


DIFFERENTIAL CONTROL VALVE 


Maintains constant differential pressure be- 
tween atomizing steam and fuel oil. Non- 
rising type adjusting screw adjusts spring 
either under tension or compression for main- 
taining steam above or below fuel oil pres- 
sure, depending on type of burner employed. 
lron, bronze or steel body; bronze or stainless 
steel trim. Screwed ends, sizes 4%" to 2” 
with expanded outlets when desired. 


REGULATORS FOR POWER | %5 


RELIEF VALVE 


Maintains a desired inlet pressure by reliev- 
ing into relief line provided or protects 
equipment against high pressure line surges. 
For water, oils, air, gases, slurries and many 
other fluids. Bottom connection is outlet or 
discharge connection. Two side inlet connec- 
tions permit installation in the line or as an 
angle valve with one side inlet plugged. For 
relief pressures to 325 Ibs. and temperatures 
to 500° F. Screwed ends, sizes: %"’ to 2”; 
flanged ends, size '2"’ 





| 


Cash Standerd 


Stacon Series V Self Operat- 
ing Temperature Reguletors 


Type 57 
Recording Controllers 


eseeneeeneteeeeeee#r 


Type 30 
Diaphragm Centro! Valve 
With Type 51 Indicating 

Controller Mounted 


*eeeeeeseeeneeeeneeeeee 


Pilot Operated Pressure 
Regulator 


Type 44 
Type 100 
Positioning Controller 


Contact the Cash Standard control specialist in your area or write Dept. G 


S' TANI DARD 


A. W. Cash Co. and Its Subsidiary, Cash Standard Stacon Corp. 
P. O. Box 551, Decatur, Ill. 


ENERATION 
ISTRIBUTION 


PRESSURE. MYORAULIC, TEMPERATURE PROCESS AND COMBUSTION CONTROLS 
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Bowls should be elongated and have 
black (preferably), sanitary-type 
open-front seats. Lostall flush valves 
high on the wall to discourage kick- 
ing, or even better, put in floor- 
mounted, foot-operated buttons. 

Recommended for wash _ basins 
are vitreous china or porcelain 
enameled cast iron. China maintains 
its gleaming beauty longer, and it is 
easicr to clean and keep clean. 
Enamel-finished cast iron wash basins 
are of heavy, durable construction. 

here is an advantage in the fau 
cets that automatically close with 
water pressure. They thus minimize 
leaking and dripping. But most em- 
ployees tend to gripe about hard-to- 
use self-closing faucets. 





Q.—Do you have a formula and 
directions for making corn muffins? 


A.—Cream for 5 min.: Sugar, 9 Ib.; 
invert sugar, 2 lb.; butter and short- 
ening mixture, 54 Ib. Add slowly, 
while creaming, 4 lb. of eggs. To 
this add alternately and mix to a 
smooth batter: Bread flour, 16 Ib.; 
baking powder, 1 Ib.; corm meal 
(fine), 4 Ib.; corn meal (coarse), 4 
Ib.; and milk, 20 Ib. Add batter to 
greased cups, bake at 400F. 





Single spouts are good because 
water at the desired temperature 
comes from one outlet. The ideal is 
a foot-operated valve that gives tem 
pered water at the touch of a toc 
And foot pedals fold out of the way 
while the floor is being cleaned up 

And provide these features: Parti 
tioned closet stalls with doors for pri- 
vacy, liquid or powdered soap dis 
pensers, dispensers and wastepapcr 
baskets for paper towels, large and 
well-illuminated mirrors, ash trays or 
sand buckets. 

Put lounging and well 
Numinated vanity or dressing tabl 
in the woman’s washroom 


chairs 


Now to a cleaning schedule 

1. Clean of toilet by mix 
ing detergent with water in bowl 
Let mixture stand awhile, then swab 
with brush 

2. Add icid solvent 
rid of odors) in urinals. 
3. Use cleansing powder to clean 
outside of all fixtures 

4. Mop floor. 

5. Empty waste 
ish trays. 

6. Polish mirrors and windows 

Check supplies like 

towels, toilet tissue, ete 

Re-check the floors (for sweening), 
waste receptacles, and supplies dur 
ing the day, especially during and 
after periods of heavy trafic.—Infor 
mation by Crane Co., Chicago 


inside 


uric (to get 


rece ptac les and 


sOap, pape! 
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Ask 
Standard 


howto 
cut costs with 
conveyors 


Order picking is expedited and simplified by this Standard 
system of roller and belt conveyors in large warehouse, 


Roller and belt conveyors 
ease warehouse traffic jams 


ast flow of goods and simplified 

labor add up to more profitable 
warehouse operations. 

Standard offers a wide variety of 
gravity and pewered, permanent and 
portable conveyors — that can help 
you establish smooth, more profitable 
warehousing. 

Spend a few moments with a Stand- 
ard engineer. He'll show you how in- 


expensive Standard conveyors give you 
maximum flexibility at minimum cost, 
He'll show you, too, how Standard con- 
veyors provide the many advantages of 
a custom-designed system at low cost, 
For the name of your nearby Stand- 
ard engineer write STANDARD 
CONVEYOR COMPANY, General 
Offices: North St. Paul 9, Minn, Sales 
and Service in Principal Cities, 


(LEFT) Belt-booster in a gravity roller conveyor ‘order picking” 
line. (RIGHT) Lift or lower floor-to-floor with an INCLINEBELT, 
Available in a wide range of heights and belt widths. 


Write for Bulletin 309 
Address Dept. 0-11 or 
the Standard 
engineer listed in your 


contact 


lassified phone book 


For more data, 


GRAVITY & POWER 
CONVEYORS 
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To guard against oil contamination 


on a shaft-down a 


NEW MILK COOLERS DEPEND ON 


Century Performance-Rated Gearmotors are 
playing an important part in making possible 
this new era in milk handling. Slow agitation 
is important to chill the milk quickly and 
evenly in the cooler. Ordinary agitator motors 
mov  d shaft-down, dripped oil into the milk. 
century's unusually reliable standard shaft 
seal has virtually eliminated this problem. 


Furthermore, a motor must be “washable” if 
it is to be used in the sanitary milkhouse. 


itator application 


Performance -Rated GEARMOTORS 


Century can supply a pedestal-mounted gear- 
motor with a specially designed smooth-contour 
cover. This cover eliminates most crevices in which 
dirt could collect, and it protects the motor from 
moisture ... even when it’s washed down. 


Could your processing operation be improved 
by Century Motors, Performance-Rated to give 
you the correct speed, protection and free- 
dom from contamination? We will be happy 
to discuss your problems with you. 


For full data call your nearest Century Sales Office or Authorized Distributor. 
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Performance Rated® 
MOTORS 
1/20 to 400 H.P. 


06 Pine Street + St. Louis 3, Missouri ¢ Offices and Stock Points in Principal Cities 
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is FOAM 


your production 


BOTTLENECK ? 


use a Dow Corning 
silicone defoamer 


most efficient, versatile and 


economical foam-killers known! 


one ounce of 


KILLS FOAM IN 


36,000 Ib. 
vitamin 8B, 


KILLS FOAM IN 
260,000 Ib. 


molasses 


Break that bottleneck .. . speed 
processing . . . boost productive 





capacity ... eliminate waste and 
fire hazard of boil-overs. Use a 
Dow Corning silicone defoamer! 


It is now permissible to use Anti- 
foam A Compound in processing 
nonstandardized foods at con- 
centrations up to 10 ppm—water 
dilutable Antifoam AF Emulsion 
at concentrations up to 34 ppm. 


Free Sample—make your own 
test—send coupon today 


a ee ee 


Dow Corning Corporation | 
Midland, Mich. Dept. 5511 | 


Please send me: 

FREE sample of () Antifoam A Com- 
pound; or () Antifoam AF Emulsion; 
(1) Booklet on Silicone Defoamers. 


NAME 
COMPANY 
ABORESS - — 


ory Zone STATE | 


r- t-te 


ee | 
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USEFUL NEW BOOKS : 


Defining Engineering 


I NGINEERING As 4 Carrer. By Ralph 
B. Smith. McGraw-Hill Book Co., 
330 W. 42nd St., New York City 
1956. 365 pages. Price: $4.75. 
Though it is designed primarily 
rol freshman engineering oric ntation 
ourses, book is of interest to food 
processors. It provides a clear and 
interesting appraisal of the qualifica- 
tions, duties and responsibilities of 
engineers, as well as an accurate 
definition of the engineering pro 
fession in terms of functions as well 
is branche: 


Metalworking Guide 


\ Manuat or Processes. Published 
by Wallace Supplies Manufacturing 
Co., 1500 Diversey Parkway, Chi- 
cago 14, 1956. 170 p. Price: $2.50. 

This book is divided into four 
ections: two on cold bending and 
two on abrasive cut-machining of 
metals, 

Cold bending section describes 





FE REPRINTS AVAILABLE 


GOVERNMENT 
PUBLICATIONS ———— 


types of machines used in forming 
tubes, pipes and structural shapes; 
tools for bending; designing and 
theory of cold bending. 

[he abrasive cut-machining mate- 
rial deals with the reason abrasive 
wheels fail and how to prevent this 
what abrasive cut-machining 
will do for you. It discusses speed in 
cutting and quality of cuts 


failure, 


Operations Report 


Operations Researcu published by 
Society for Advancement of Manage- 
ment, 75 Fifth Ave., New York City 
1], 1956. 144 pages 84 x 11 in., 
paper. Price: $10. 

At the meeting of the Society for 
Advancement of Management in 
New York City in 1955, nationally 
known leaders in the rapidly develop 
ing new management function of 
Operations Research presented their 
views 

This report on the proceedings is 
comprised of three major sections: 





Listed below are special sections, flowsheet book, and articles from past issues of 
Fooo Encingesinc which are available in reprint form. Single-copy prices are listed. 


For orders of 20 or more, there is a 25% 


bottom of page. You will be billed when y« 


8. Newer Ingredients 

Twenty-page report on the newer in 
gredients which aid in producing better 
food products (May, 1952). It includes 
detailed articles on these subjects: (1) 
Guide to Optional “Chemical” Additives 
(2) Antioxidants Provide New Flavor 
Controls. (8) Industrial Enzymes Now 
Speed Natural Processes. (4) Food Emul- 
sifiers Bring New Highs in Uniformity. 
(5) Seaweed Extractives Find Versatile 
Uses in Foods. 


9, Vaeuum Cooling 

HDight-page special report covering the 
ise of efficient vacuum cooling in a wide 
variety of food processing operationg to 
save costly process time, reduce labor, 
ncrease output, and avold spoilage losses 
(October, 1952) Preference data for 
specific types of applications are presented 
in this engineering study 


10. Packaging Materials 

Sixteen-page report on how to get better 
yroduction-line performance with packag- 
ne materials and containers (March, 
1952) It includes these comprehensive 
articles (1) Developing Your Package 
for High Output. (2) How Properties of 
Materials Affect Packaging Speeds. (3) 
Nipping Production Slowdowns by_ Pre- 
checking Supplies. (4) Li on Ordering 
Materials or Top Performance. (5) 
Proper Storage of Your Stock Averts Line 
Headaches 


discount. To order reprints, use coupon at 
yur order is filled. 


11. Sanitation $0.50 
Six-page report on Assure 
Top Sanitation in Your Processing Equip 
ment” (Jan. 1952) This report was a 
reprint of one section of a practical book 
on food plant sanitation prepared by As- 
sociation of Food Industry Sanitarians 


12. Materials Handling 

Twelve-page report entitled “How Mod- 
ern Materials Handling Gives New Spurt 
in Processing’ (March, 1951). Case his- 
tories of important savings through more 
efficient handling are presented. And the 
different types of handling equipment are 
described and illustrated 


13. Mixing 

Four-page roundup of progress in plant 
mixing methods and equipment, plus a 
forecast of what is ahead (Oct. 19653) 
Performance data are included as yard 
sticks of what can be achieved. 


14. Aseptic Canning 

Eight pages, including foldout picture 
flowsheet, describe, evaluate, and illus- 
trate in detail the continuous, short-time, 
high-temperature aseptic canning process 
that won the 1951 Food Engineering 
Award. (June, 1951). 


15. Freezing Flowsheet $0.40 

“Topflight Freezing Line Engineering’, 
November, 1954. Only a few left. Orders 
will be filled while they last 


Editor, FOOD ENGINEERING, 330 W. 42nd St., New York 36, N. Y. 


Please send the following reprints: 


(Cirele numbers and write quantity in squares) 


5 | |69n 100 m9 


My Name: 
Address: 


12 139 1479) 
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history, purpose and organization and 
functioning of Operations Research; 
urvey of Operations Research cover 
ing 310 companies; complete story 
of an Operations Research study. 
rhis last was a study of the Procter 
ind Gamble Company presented by 
Gifford Symonds of Esso Standard 
Oil Co., D. F. Howe of Procter and 
Gamble, and Arthur Brown, John 
Magee and Peter Strong of Arthur D. 
Little, Inc. 


The Broad View 


OrGANIC CHEMISTRY SIMPLIFIED 
Second Edition, By R. Macy. Pub- 
lished by Chemical Publishing Co., 
Inc., 212 Fifth Ave., New York City 
10. 1955. 620 pages 8} x 5} in., 
cloth. Price: $12. 

Differing from standard texts in 
that it tries to give the reader a 
broad view of the topic rather than 
have him memorize reactions, condi 
tions, and properties, the book may 
be used as a self-teaching manual. 
Main emphasis is placed on develop 
ment of the structures of the various 
types of compounds on the basis of 
the electron theory 


Abstract Service Offered 


Interscience Publishers, Inc., 250 
Fifth Ave., New York City 1, has 
announced inauguration of a monthly 
loose-leaf abstract service covering 
world literature on quality control, 
operation research and industrial ap- 
plications of statistical methods of 
all kinds. 

In compiling these abstracts more 
than 400 journals will be scanned 
for articles that present new informa- 
tion in the field. Quality control and 
applied statistics abstracts will con- 
sist of one volume of about 1,000 
pages each year divided among 
twelve issues beginning in June 1956. 
Subscription price is $60 per volume. 


Booklets and Reports 


APPLICATION OF PHYSICAL SCIENCES 
ro Foop ReEsearcu, PROCESSING, 
PRESERVATION. Published by Insti- 
tute of Food Technologists, Chicago. 
179 p., paper. Price: $5.00. Proceed 
ings of the first Food Physics Sym 
posium held in March, 1956, at San 
Antonio, Tex. 


So You’re Gorc Iwro Business 
Published by Chamber of Commerce 
of the United States, Washington, 
D. C. No charge. Advice and refer 
ences for prospective businessmen 
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DAY JUMBO MIXERS @ @ @ meet every 


requirement for maintaining a thorough blend of doughnut mixes 
under sanitary conditions at Krispy Kreme Doughnut Corp., Win- 
ston-Salem, N. C. For instance: seals may be furnished of sanitary 
construction requiring no packing, and of such simple design as to 
permit thorough cleaning in a matter of minutes between batches— 
(no more black specks working into product from stuffing boxes). 

Outboard bearings on all models allow plenty of room for 
normal cleaning and maintenance, Special agitators available for 
blending high shortening content products. Heating or cooling 
jackets, dust covers and many other optional features available. 
For complete information write for Bulletin 800. 


in mixing equipment DAY means onpger 


THE J. H. DAY COMPANY 


4932 BEECH ST., MORWOOD, CINCINNATI 12, OHIO 
Division of Cleveland Auvtematic Machine Company 
nt for I r 
pharmaceut 
j 


explosives, [o- eramu 


Eastern Conada: Brantford Oven & Rack Co., Uid., Brantford, Ontario 
Mexico: 1. de la Pena e Hiios. $.A.. Nazas 45-A. Mexico 5—D.F. 
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AVAILABLE IN FIVE TYPES 
FOR ALL KINDS OF SERVICE 


DODGE -TIMKEN 


America’s Quality 
Pillow Block 


DD 0DGE.TIMKEN Bearings are adjusted, 
lubricated and sealed at the factory. Lab- 
rynth seals effectively retain the lubricant 
and prevent the entrance of dust and dirt. 
The inbuilt precision of Dodge-Timken 
Bearings is protected both on and off the 
shaft. They are delivered fully assembled, 
ready to mount. 


Where service conditions are toughest 
Dodge-Timken Bearings prove their qual- 
ity decisively. For superior performance, 
dependability and long life they have won 
their reputation throughout industry as 
America’s quality pillow blocks. 





To meet varying service requirements 
Dodge-Timken Pillow Blocks are available 
in five types—the type E.. Double Inter- 
lock (illustrated) ..Type C..Special Duty 
...and All-Steel. Available in a range of 
shaft sizes from 1-3/16” to 10”. 


Call your Transmissioneer; or write for 
Bulletin A638 giving load ratings, dimen- 
sions and other data on Dodge-Timken 
Roller Bearings. 


DODGE MANUFACTURING CORPORATION 


@ COMPLETELY ASSEMSLED 2800 Union Street, Mishawaka, Indiana 


@ FACTORY ADJUSTED 
@ PRE-LUBRICATED 


Call the Tronsmissioneer, your local Dodge Distributor. 
Factory-trained by Dodge, he oan give you valuable 
assistance on new, cost-saving methods. Look ior his 


name under “Power Transmission Machinery” ia your ~ 
classified telephone directory, of write us. of Mishawaka, Ind. 
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KEEPING UP WITH THE FIELD 


TECHNICAL NEWS 


Decries “Trade Secrets’ 


A blow has been struck at so- 
called “trade secrets” by Leonard 
Stoloff, Research Director, Seaplant 
Chemical Corp., New Bedford, 
Mass. 

Scoring the theory that jealously 
guarded skills and formulas put a 
processor in a superior competitive 
position, he declares that such an 
attitude tends to suppress progress. 

Worthwhile technical meetings 
occur only when individuals realize 
that they benefit more from their 
contributions than they lose by 
their revelations, Mr. Stoloff con 
cludes. 


OK’s Trailer-Ship Service 


Truck-carrying ships are ‘now au 
thorized to ply their trade between 
West Coast ports by the California 
Public Utilities Commission (FFE 
April, p. 196). 


The firm, Pacific Trailerships, Inc., 
plans to build two $10,000,000 ships 
and have them in operation between 
San Francisco and Los Angeles by 
carly 1958, 


Glass-Packed Foods Up 


Foods packed in glass containers 
are headed for new highs in 1956, 
states the Glass Container Manu 
facturers Institute. 

Shipments through August by 43 
glass companies representing 95% 
of the industry—total 6,475,968,000 
units for foods and beer. This is a 
2.8% jump over the 4-year mark 
in ’55 (6,299,568,000 units). 


Invents Non-Stick Gum 


That traditional tight affinity be- 
tween discarded chewing gum and 
chairs, floors, and shoes is now seen 
being broken by a non-stick formula- 
tion invented by Norris C. Leonard 
of Nashville. 

The new gum—which it’s said 
people with plastic dentures can 
chew—is made by adding varying 
amounts of dimethyl polysiloxanes 
(Dow Corning 200 Fluids) to regu- 
lar gum-base formulas 
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LABOR DEVELOPMENTS 


Meat Men Thrash Out Future at AMI 


Pressing problems in consumption, 
nutrition,’ plant engineering, and 
processing, got a thorough airing at 
the recent annual meeting of the 
American Meat Institute in Chicago 

Result: Some practical thoughts 
on today’s problems, and a look at 
what lies ahead for the meat men. 
Here are pertinent summaries from 
the speakers: 
¢ Consumption: Meat supplies are 
expected to hit an all-time high of 
27.7-billion Ib. this year, then drop 
to 27.0-billion in 1957, according to 
J. Russell Ives, American Meat In 
stitute marketing specialist. Most of 
the cut-back, he estimates, will come 
from pork. Beef, veal, and lamb sup 
plies will remain unchanged. 

To keep production and consump 
tion at such high levels, however, 
processors should concentrate on 
their fresh meats, instead of proc 
essed items, states Seth Shaw, Safe 
way Stores, Inc. 

Pointing this theory up, W. H 
Brunner, Ohio State U., and H. M 
Briggs, Wyoming Agricultural Ex 
periment Station, called on proces 
sors to switch to meat-type hogs and 
steers for leaner, higher-quality 
meats. 
¢ Nutrition; 


Attention of packers 


has been focused on heart disease 
through discovery that a fat-like ma 
terial, cholesterol, actively aids thi 
killer, On this subject, Dr, F. J 
Stare, Harvard School of Publi 
Health, admitted that dictary intak« 
has changed in the last twenty years 
But, he added, it has been a decreas 
in carbohydrate intake, rather than 
an actual increase in fat content 
that has boosted the percentage ot 
fat in our diet 

l’urthermore, the AMI released 
data from Dr, F. A. Kummerow, U 
of Ilinois, stating that increased pro 
tein intake is responsible for mainte 
nance of low blood cholesterol levels 

not a decreased fat diet 
¢ Plant engineering: Several reactor 
designs are now developed in theory 
that would successfully serve the dual 
function of power generation and 
food processing, declared Lt. Col 
B. S. Evans, Jr., Atomic Energy 
Commission. 

But only a_ limited 
meat products will ever be commer 
cially sterilized by high energy radi 
ations alone, declared J. B. Evan 
American Meat Institute lounda 
tion. Greatest for the in 
dustn 1 combina 

(Turn page 


number of 


promise 


now seems to be 


Central Panel Controls New Instant Starch 


Automatic production of a new product—pre-cooked instant 
entirely from this schematic control panel at Corn Products Refining Co., 


Christi, Tex 


tarch—is conducted 


Corpu 


The new food—seen particularly ideal for frozen desserts, dry food 


mixes, instant puddings, and confectionery—is made by atomizing a cooked starch 
solution through high-pressure nozzles into a special spray drier 
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Antibiotic Wins FDA Approval; 
Firm Will Try to Off-Set Delayed Start 


(‘o., which has had nearly 


headstart—without competition 
or its Acronize process (containing 
Aureomycin tetracycline). 

FDA has given Pfizer the same 
rights and limits previously author 
ized for Cy Both product 
will be permitted in amounts up to 
7 ppm. on uncooked, dressed poul- 
try. Tests show that poultry shelf 
life can be doubled by treatment 
with antibiotics. 

However, in marketing, the 
companies differ radically 
poultry 


a yCal 


inimid 


two 
Cyanimid 


ign processor under a 


tranchise igreement regulating 
them strictly as to how antibiotic 1 
used in the plant, and setting up 
quality control and sanitation stand 
irds processor keep 
franchise 

Pfizer will use a more open scll 
ing route. Biostat will be handled by 
the Chemical Diy th 
1TH other chemical, 
and sold in a poly lined, 2-kilo metal 
With cach the 
gets a ial measuring spoon 
implify formulation of the bath. 

[he will insist that cus 
tomers by minimum labeling 
requirements of the Food and Drug 
Law, but 
thei 


must meet to 


thew 


firm’ on 


basis as any 
can. custome! 
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Meat Nen at AMI (Cont’d) 
low k 


LU0,000 
rep.) and a tetracyé lin antibiotic (10 
ppm.). In tests, the combination ha 
markedly increased shelf-life of beet 
under refrigeration ( 30 35] 
© Processing: Considerabl 


tion of vel radiation 
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operating id maintenance costs can 
ed chill rooms by using 
coi equipment, tated D. D 


Refngeration kngineenng 


be deri in 
dry 
Wil 
Ine 
Sausage 


tirely 


kitchens will be en 
The piece of 
quipment needed for the automaty 
meat now 
the drafting boards and soon to be 
in distribution, said A. B. Mauer 
Mauer Neu r, Ine 

A new 


oon 


1utomat« one 


transition 18 a pump on 


tunning tool, employing 


captive, impact-type bolt, was de 
tailed by C, H. Eshbaugh, Swift & 
Co. The long-handled tool, powered 
by said to 
deliver a more blow and r 
operating effort, 
old-fashioned hammer 


22-caliber cartridges, is 
iccurate 
much less 
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Candy Sales Jump 7% 


Packaged chocolates and candies 
rise of 
sales during thi 
seven months of '56 over the 
ame ‘55 period, declares Philip 
Gott, President, National Confec 
tioners’ Assn 


Biggs t jump 
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in confectionery 
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Pneumatic Warehouse Offers 64,000 cu. ft. of Space 


rtablh balloor 


id 


ntaming 235 lb holds | 


will mak ind lease warehouse 


ilioon O1 


to te miporary 


40 ft 
It's 
used to inflate structure 
for loading. Rubber tube at base, 
Calumet Industrial District 


toragé ot 


) ft. long wide, and 20 ft 


torage space made from a tough 


blower 


round 
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Opens New Science Center 


lwo ind food 
product control, and chemical laborato 
housed this 
38,000 sq. ft research 
opened by Quaker Oats Co. at Barring 
Il}. Over 100 scientists and techni 
cians will use the facility to further probe 


pilot plant 


HuUuMmMcrous 


rics are in new 3-story, 


center—just 


ton 


basic research in human and animal nutri 


tion, develop new food ind maintain 


quality on company product 





‘Dairy Water’ in Disasters 


Emergency drinking 
up in fiber milk 
dairies—is object 
announced 


water 


by 


put 
local 
new plan 
Civil De 


carton 
ot i 
by Federal 
fense Administrator Val Petersen 
and backed dairy industri 
groups, container manufacturer 
ind Federal welfare agencies. 
l'ested at Stroudsburg, Pa., dur 
ing hurricane Diane 1955, the 
operation calls for dairies adjacent 
to any disaster area to convert thei 
lines to production of safe water for 
distribution the stricken region 


by 


i 
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Only The Body Goes By Rail 


New method for “piggy-backing” truck 
trailers on railroad trains eliminates dead 
eight of trailer chassis, The system, r 
ently started by Missouri Pacific Rail 
road, requires a special, detachable truck 
body. A gantry crane whips body from 
hassis to rail car in a matter of minute 
Process is reversed at destination, and 
body is locked to truck chassis for local 

delivery, 


HORS D’OEUVRES 


> An Armour Research Foundation scien- 
tist has invented a tripod bottle holder 
for infants. Sort of a three-legged mother 
with unlimited patience. 


> To protect women workers from corn 
rash, Green Giant has come up with tal 
cum powder containing hexachlorophene 
Well, anything to preserve the skin you 
love to touch 


> A Dutch industrialist is mass-producing 
synthetic coffee beans claimed to make as 
good a brew as the real thing at half the 
price. If he is so clever, why doesn’t he 
synthesize instant coffee? 


P Only way to break the hefty South 
American coffee prices is to “stop drink 
ing coffee,” says Bill Black, president of 
Chock Full O’ Nuts Coffec Corp He 
constantly tells consumers not to pay the 
higher prices asked for his coffee unless 
they have a gourmet’s taste. Such courage 
should be rewarded—and is—with increas 
ing sales 


P For a fast-moving atomic war, the 
armed forces need something more con- 
venient than convenience foods. Looks 
like processors will have to take the 
“heat” out of “heat-and-eat.” Maybe a 
pre-fueled package with a built-in fuse? 


> What motivates the masses? When it 
comes to effective food labels, words like 
“New,” “Improved,” “Fresh,” and “In- 
stant” are effective. When it comes to 
other things, maybe Freud had the right 
idea 


> According to Rutgers, Romans were 
the first to use a frozen vegetable. They 
preserved asparagus in the snows of the 
Alps—at a distance, where it would not 
defrost while Nero fiddled. 
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* Trona is the trade mark of 


American Potash and Chemical Corporation 
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STANDAR Porvers 


4 HIGHEST PRODUCTION AT LOWEST COST @ EASY FINGERTIP CONTROL 3 METAL TO METAL SEALS 
4 COMPLETE CHOICE OF MATERIALS § RUGGED RUNNING GEAR 6 MODERN SMOOTH DRIVES 
F ANTI-FRICTION BEARINGS @ DESIGNED TO DO THE JOB 9 UNCOMPROMISED PRECISION 


STANDARD STEEL CORPORATION 





THE STANDARD 4 


for S4 YEARS 


STANDARD HERSEY \iet im 
DRYERS 


15 Park Row 


5045 Boyle Avenue 
New York 45 


Los Angeles 58 


New Package-Imprinting Attachment 


makes accurately-located, high-quality imprints 
on side of cases, crates, cans, etc. 


Model “750” ROLAPRINTER 
machine... imprints contents 
identifications, other legends 
on side surface of set-up car- 
fons and cases, rectangular 
metal cans, wood crotes, wire 
or strap-bound bundles, etc 
Attaches to conveyor, case- 
sealer, other production equip- 
ment. Not just another 
“marker” but a precision im- 
printer that gives “printing- 
press” results. Also available 
for imprinting all 4 sides. 


This new unit is fully automatic, operates by means of microswitch 
activated electro-mechanism that registers imprints accurately; has 
built-in motor-driven flexographic printing system that synchronizes 
with surface speed of package. Uses fast-drying liquid ink of any 


color and rubber type or dies. 
ADOLPH GOTTSCHO, INC. 


pte Dept. G, Hillside 5, N. J. 


In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal 


Write for descriptive Bulletin RIN-5 


Automatic 
Production-Line 
CODING, MARKING 
IMPRINTING 
MACHINES 
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COOPER ALLOY 
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CORPORATION 


BRIEFS 


CORED SIGMA BLADE 
1500 Ib. stainless steel sigma blade 
not only has to be corrosion resist 
ant and dimensionally accurate, 
but a 1!'.” cored hole, centrally 
located with respect to the various 
cross sections is required through- 
out its length 


The full story is told in Cooper 


Alloy AKH #4 
% 


KEL-F LINERS FOR 
VANTON PUMPS 

The addition of Kel-F to the long 
list of rubbers and plastics now 
available for liners makes the 
Vanton pump suitable for hand- 
ling such media as fuming nitric 
and other strong oxidizing acids, 
mineral acids, alkalies, aliphatic 
solvents and hydraulic fluids. 


Details on request. 
~ 
Sy 


STAINLESS STEEL RETARDERS 
Cooper Alloy stainless steel retard 
ers in the Cyclotherm Generator 
help to produce additional heat 
transfer with maintenance-free 
reliability Known as Cyclotherm 
Cyclonic Combustion the new prin- 
ciple delivers a guaranteed 80°, 
heat transfer in two passes and 
drops maintenance costs as much 
as 50°,. 
a 


Pi 


COOPER ALLOY 





Results of thousands of basic re- 
search projects, carried out by private 
and academic groups with Iederal 
money, will soon be made availabk 
to “research scientists everywhere’ 
through a new governmental agency 
Aim of the program: ‘To provide 
any researcher with the same kind of 
information on private studies that 
Uncle Sam has long furnished on it 
own developmental work. 
Spearheading the new system is 
the Office of Scientific Information 
(OSI) of the National Science 
Foundation. OSI has set up a new 
agency—the Government Research 
Information Clearinghouse (GRIC) 
t6 handle the deal. It will enable re- 
search scientists to 

@ learn what unclassified scien 
tific reports are being issued in 
their fields of interest, and how they 
can obtain them 

@ Obtain, on a subscription basis, 
a report that automatically keeps 


Basic Research to Reach All Scientists 
Through New OSI Agency 


them posted on new work in funda- 
mental research. 

e Have access to a well-catalogued 
reference collection of the scientific 
reports. This will be maintained in 
the Library of Congress with the 
help of a $10,000 grant. 

Dwight E. Gray, who heads up 
GRIC, estimates that the govern- 
ment now receives upwards of 20,000 
technical reports per year from gov 
crnment-sponsored studies. Only a 
part of these ever found a place on 
the old OSI sales list. 

Ihe new program is expected to 
boost publication of — technical 
papers to about 12,000 per year— 
double the present rate~and will 
only exclude classified _ projects 
(about half of all the papers) and, at 
present, research conducted by and 
for the Agriculture Department 
The latter agency already publishes 
a widely-circulated bibliography and 
several bulletins on its investigations. 





Sanitizers for Hard Water 
Now Under USDA Control 


Processors operating plants in 
hard-water areas of the country are 
afforded new protection by a law 
governing germicidal chemicals used 
for cleaning equipment. 

All manufacturers selling such 
compounds—and specifically recom 
mending them for hard water use 
must now submit adequate experi- 
mental data to back up their claims. 
And they must have their labels, 
ingredients, and application direc 
tions registered and approved by 
USDA. 

Hard water slows down action of 
disinfectants and sanitizers. And 
the new standard, developed by 
U. S. Public Health Service, meas- 
ures killing power of the germicide 
in water artificially hardened with 
magnesium and calcium chlorides 


Multi-Pack Boosts Sales 


Dramatic increases in sales of 
canned corn are noted when product 
is displayed in multi-packages of 
three, four, and six units. Such is 
the result of National Canners 
Assn.’s second Philadelphia Project, 
conducted in cooperation with Amer- 
ican Stores Co. 

When the 3-can and 6-can packs 
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were displayed with single cans, sales 


ran 27% and 31%, respectively, 
above normal single-can sales. How 
ever, when the multi-packs were dis 
played alone, customers broke them 
open to get single cans. And sales 
slumped below normal single-can 


purchases, 





New Lab Probes Fats, Oils 


Glidden Co. has swung the doors open 
on a brand-new research center in Cleve- 
land. Laboratory is designed to give top- 
flight service to processor's using Durkee 
brand products, and to delve into back- 
ground research in edible fats and oils. 
Here, researchers test coatings for cracker 
bakers and confectioners (foreground) 
and frozen desserts and whipped toppings 
for dairymen (rear) 
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..+ has become an accepted 
standard for flavors, extracts 


and flavor concentrates 


Watch those eyes light up—when your 
flavor product is made with Dow propylene 
glycol, U.S.P. Add this flavoring advantage 
to economy of manufacture made possible 
with this efficient Dow solvent, and you 
have two excellent reasons to specify it for 
your own use, 





Remarkable savings have been achieved 
with only minor reformulation—by many 
makers of food colors who replaced other 
solvents with propylene glycol. 


Then there’s dependable quality and prompt 
delivery of Dow propylene glycol, U.S.P. 

something you can depend on to 
simplify your own production problems. 
A free sample and property information 
are yours for the asking from THE DOW 
CHEMICAL COMPANY, Midland, Michigan, 
Dept. OC 853H-1. 











you can depend on DOW CHEMICALS 
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row TITANIUM 


can tame the corrosive pickle... 


Processors of pickles, catsup, or other foods with a 
high chloride content, know how quickly they at 
tack kettles and other equipment of ordinary met 
als. Corrosion causes frequent replacements and 
troublesome shutdowns 

Titanium can be the remedy. For REM-CRU 
titanium is unaffected by chlorides and most or 
ganic products. It is completely impervious to salt 
water or brines which normally cause pitting in 


REM-CcRU 
TET AN EU IM oancw-cru titanium, inc., MIDLAND, PENNSYLVANIA 


200 
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other corrosion-resistant structural metals. 
What’s more, titanium can not contaminate food 
products . . . adds no unwanted ‘metal-taste.’ And 
titanium’s light weight — it’s as strong as steel, but 
40% lighter— makes equipment easier to handle. 
REM-CRU titanium is now available for 
prompt delivery in most sizes and types. Why not 
let a REM-CRU engineer help you decide how to 
put this versatile metal to best use in your plant? 


To keep abreast of the latest developments on this vital 
metal, write to Dept.P.1] for the Rem-Cru Review —a 
free periodical presenting the latest technical data on 
titanium alloys. 
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Phosphate Residues Toxic, 
So FDA Tightens Tests 


Discovery that combinations of 
organic phosphate insecticides give 
very high toxicity in food residues 
has lead FDA to tighten testing 
rules for such compounds. 

Under new regulations, manu 
facturers must now gage safety of 
their latest phosphates by feeding 
them to animals alone—and _ also, 
with each phosphate insecticide al 
ready approved. 

Since five of these chemicals 
parathion, methyl parathion, mala 
thion, EPN, and Systex—already 
have official tolerances, testing bu 
den on the manufacturers will be 
increased six-fold. Result will be 
much longer delays in getting new 
insecticides on the market 


Coin Vendor Gives Discount 


Bargain prices for multiple pur 
chases have now been built into 
vending machines by Rowe Manu 
facturing Co., New York City 

The automatic, coin unit—located 
in W. Nyack, N. Y.—dispenses two 
quarts of milk for 47c. (Customer 
puts in two quarters, gets 3c. in 
change). A companion machine sells 


single quarts at 25c. 


Bans Sugar in Fresh Juice 


Addition of sugar to fresh orange 
juice is virtually prohibited in Flor 
ida, following a State Supreme Court 
decision that reversed an earlier cir 
cuit court ruling in favor of Golden 


iAs 9 ‘ide 


*, 


aw J 


Gift, Inc., 
Jan., p. 184 


The decision which 


Deland processor Vl 


industr 
spokesmen say will have ternfic 1m 
pact on the fast-growing chilled or 
inge juice business, permits the Flot 
ida Citrus Commission to brand a 
fresh produ 


substandard” am 
containing sugat 


Birdseye Dead at 69 


Ihe food industry has suffered 
a keen loss with the death of Cla 
ence Birdseye, 69, on October 7 
in New York City 

Particularly noted for his method 
of quick-freezing foods between 
two, refrigerated metal plates, Bird 
eye _ parlayed 
this develop 
ment into a 
successful 
company 
then sold the 
process to 
Postum Co. 
(later renamed 
General 
Foods) in 


1929 for a re CLARENCE BIRDSEYE 
ported $22,- There's a better 
000,000. 


way to do it 

Following his maxim, ““There is al 
ways a better way of doing it,” he 
then became a restless, free-lance 
genius. Subsequent inventions ranged 
from a fast method for dehydrating 
foods to a kickless 
n automatic fishing reel 

At his death, Birdseye was presi 
dent of Process Evaluation & D« 
velopment Corp., a firm associated 


with W. R. Grace & Co., N.Y.( 


harpoon gun and 


U. $. Helps Jordan Up-Date Processing 


The magic touch of the International Cooperation Administration is now reflected 
in many foreign lands by new products and improved food processing techniques 
This up-to-date sausage operation in Jordan was financed through the Point IV 
Development Assistance Program. Technical knowledge was supplied by a U.S. food 


pecialist, Dr. T. L. Swenson, Berkeley 
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Calif. Equipment is German 








CYCLOTHERM’S 

Way CUT 

STEAM PROCESSING 
COSTS! 


If you process by steam, use steam by 
Cyclotherm. You cut costs in these three 
vital ways: 


FUEL COSTS 


Cyclotherm Cyclonic Combustion means 
controlled fuel and air 
whirling at 200 mph, forming a cyclone in 
This high velocity burning 
assures maximum efficiency in combustion 
and heat transfer, resulting in lower fuel 
consumption 


MANPOWER COSTS 

A fire without a fireman! Electronic con 
trols operate the Cyclotherm safely and 
automatically, Smaller models cycle on and 


just what it says 


the furnace! 


off as steam is required, On larger models 
precision modulation coordinates the fuel-air 
ratio to the load demand, from 30% to 
100° of rated capacit 


INSTALLATION AND 
MAINTENANCE COSTS 


Cyclotherm is factory assembled and fac 
tory pre-tested. All ou do is make five 
simple connections, 50% maintenance sav 
ings are not uncommon, Return tubes cleaned 
in minutes with no removal or replacement 
of refractories, No standby unit needed 


And remember—one-third smaller 
generators of similar capacity, a Cydoth 
almost anywhere. Many plants hove installed two 
Cydotherms for utmost flexibility and power. Burns 
gas or ¢ with quick changeover 16 to 500 hp 
15 to 2 ps 

YF iOS Lek 

A od 


AW STEM 


TEX TWQMOA 
Gyre LOTHERM’ 


STEAM AMO HOT WATER GtnteAaToRs 


Cyclotherm Division 

National-U, 8. Radiator Co 
i 2022 E. First St., Oswego, N. ¥ 

Please send me a free copy of your booklet | 
| giving full information on Cyclotherm Steam | 
| and Hot Water Generators 
| Name 

Company 


Address 
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from SOUP to NUTS... 


Beach-Russ has been a pioneer in 
aiding food processors and food 
equipment manufacturers in 


Before his death of a heart at 
tack, Birdseye was president of 
Process Evaluation & Development 
Corp., a compan enochaed with 
W. R. Grace & Co. and John W. 
Bolton & Sons, Inc. He had just 
built the first successful mill for 
onverting sugar bagasse into paper, 
located in Paramonga, Peru 


Probes Poultry Quality 


Rok pla ed by aging, scalding, 
ind mechanical handling in tender- 
rie of frozen poultry is strongly 


empha ized by USDA’s WURB, 
Albany, Calif. The new facts were 
revealed by a continuing program 
that aims at uncovering all factors 
affecting poultry quality 


eit dl aan wines ae die : Aging birds in ice for a period of 
4 hr. before freezing definitely in 


1 to 1800 c.f.m., at high or low vacuums 
creases tenderness, the researchers 
confirm. However, most of the 
are in need of technical advice, get in touch with 
effect is gained in the first 6 hr 
Beach-Russ. General Bulletin 89 sent on request. ‘ 
loughness is markedly increased 


PACKAGING —/ FREEZING / CONCENTRATING when chickens take a heavy beating 


in picking machines. Likewise, long 


/ DRYING ¥ DEHYDRATING ¥ RESEARCH scalding times and high tempera 


BEACH-R USS COMPANY ee ee 


50 CHURCH STREET NEW YORK 7, N. Y 


the design of new methods 
of processing and packaging food 
products through the use of vacuum. 
Beach-Russ Vacuum Pumps are 
available in a range of types and sizes 


If you are planning a new installation or 





BRIEFLY 


@ FOOD ENGINEERING field is ex 
plained in a new booklet issued by ITlli- 
nois Institute of Technology, Chicago 





e SALES GADGET employed by H. J. 
Heinz Co. is an ingenious dispensing 
rack for baby foods. ‘The gravity-roll 
unit keeps store displays neat and in- 
stantly available to shoppers. 


@ CITRUS JUICES will soon be mar 
keted by Hawaiian Pineapple Co. under 
its Dole label. Firm has made a long 
term production agreement with Ridge 
Citrus Concentrates, Inc., Davenport, 
Mla 


@ SAUERKRAUT is one of the best 
sources of vitamin C, says N. Y. State 
Agricultural Experiment Station research- 
ers. But it would be even higher if more 
attention were paid to time and tempera- 
ture storage conditions in the vats. 


“moves food up * down: horizontally 


You can handle every food conveying operation, from loading 
hopper to shipping dock, with this versatile, sanitary belt that is 
quickly and easily converted for flight conveying by attaching 
the La Porte cleat 
The steel mesh feature allows circulation of air and liquids 
around products in process; also facilitates cleaning and neritis heme succelalier dovatbeed She intone! 
ing with steam gun or hot water. La Porte belting will not weave, combestion daalaas ty Bom Wane 
creep nor jump. Its rugged construction assures long, economical Corp. The unit is eventually expected 
service and low maintenance costs to replace conventional carburetors in 
Available in any length and practically any width. cars, tractors, and trucks 
@ FROZEN PEA PACK has hit an un 
Write TODAY for precedented high this year of 352,215,- 
604 Ib., according to a survey by National 
Assn. of Frozen Food packers. This is 


Pd illustrated literature, prices. 
a skyrocketing 5296 over the '55 figure 


4 
7 BET G ao LL COR OPEN | (231,000,000 ib). 


ndic @eNEW AWARD for best analytical 
BOX 124 La Porte, | _ methods of the year is offered by the 


erUEL INJECTION SYSTEM has 
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The cleanest corn you can get... 





Quaker-cleaned...electrostatically ! 


No other method can touch the efficiency of Quaker's 
electrostatic cleaning of grain. Even removal of rodent 
contamination from corn is easily accomplished at 
Quaker. 

Electrostatic cleaning operates on the ability of 
different particles to take on different degrees of an 
electrostatic charge. Other methods depend only on 
differences in size and weight of the materials to be 
separated, But because these materials carry varying 
degrees of electrostatic charge, Quaker’s electrostatic 
cleaning also removes contamination of the same size 
and weight as the material being cleaned. 

Years of testing in plant operation shows that elec 
trostatic cleaning is able to remove far more rodent 
contamination from corn of commercial milling quality 
than other methods without sacrificing yield. This 
same cleaning superiority applies to almost all grains 
with similar contamination problems 


Electrostatic cleaning is another example of 
Quaker’s creative milling produc ing clean grains to 
make your food proc essing easier and more profitable 

In addition to produc ing clean grains, Quaker 
makes electrostatic cleaning equipment (under the 
name CORONATRON®) available to food processors 
For information about any processing problem or 
about the purchase of this equipment call or write 
Industrial Food Sales, The Quaker Oats Company 


Chicago 54, Illinois 


QUAKER 


Imagination in Milliag— 
to solve your processing problems 
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BLUE BIRD BAKING CO., INC, 
Dayton, Ohio, utilizes both Tri-Clover 
Standerd Sanitary and TRI-CLAMP® 
Fittings and Valves, as well as a 
Tri-Clover Filter, in this mixing tank 
setup, where pie fillings of various 
types are mixed for the well-known 
Bive Bird pies, 


te BS abe ne 


TRI-CLOVER SANITARY 
FITTINGS and PUMPS 


help bakeries “plan for progress” 


Tri-Clover stainless steel 
valves are available in a 
wide range of types and 
sizes to meet your re- 
quirements. 


A complete line of standard 
sanitary threaded stainless 
steel fittings is available for 
use in the boking industry. 


Thin wall, light gauge stain- 
less steel tubing from Tri- 
Clover gives strength, light 
weight and overall econ- 

omy to your conveying 

line installation. 


Tri-Clover Sanitary Cen- 
trifugo! Pumps, fabri- 
cated of highest quality 
corrosion - resistant met- 
als, are widely used to 
meet baking industry 
requirements for effi- 
ciency and long-term 
service. 
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we Tri-Clover has for many years*made a complete 
line of stainless steel sanitary fittings, valves and pumps 
for the dairy and food industries. This complete line is 
available for use by the baking industry in handling 
liquid sugar, syrups, water, milk, frosting and other bak- 
ing ingredients. 

To help you “plan for progress,” in meeting the de- 
mand for new and improved baking operations, Tri-Clover 
can meet all your piping and pumping needs relative to 
installation of liquid ferment, or brew, processes, as well 
as for pneumatic flour handling systems. 

Why not let Tri-Clover fittings and pumps help to 
achieve new standards of efficiency and sanitation in 
your bakery operations? Let our engineering staff help 
in solving your specific corrosion-resistant liquid con- 
veying line problems. Write for further information. 


LADISH CO. 
Tné-Clauen Division 


Kenosha Wisconsin 


EXPORT DEPT. 
8 So. Michigan Ave 
Chicago 3, U.S.A, 


See your nearest 
TRI-CLOVER 


distributor 


TRI-CLOVER 
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Assu. of Official Agricultural Chemists 
in the name of Harvey W. Wiley, 
founder of the Federal Pure Food & 
Drug Law. 


Action on Standards 


Following actions have been taken 
by the Agncultural Marketing Serv- 
ice (AMS) and Food & Drug Ad- 
ministraton (FDA) on U.S. Stand 
ards and allowable tolerances of 
various pesticides on raw agricultural 
commodities. References are to 
Federal Register. 

Tomatoes, fresh, AMS proposed 
revision of U.S. Standards, F.R., 
Sept. 11, p.6862. 

Sweet peppers, frozen, AMS es 
tablishment of U.S. Standards, 
F.R., Sept. 11, p. 6857. 

Oranges, AMS proposed revised 
U.S. Standards, F.R., Sept. 21, 
p. 7187. 

Sugarcane syrup, AMS _ proposed 
revised U.S. Standards, F.R., Oct 
2, p. 7544. 

On barley, corn, oats, popcorn, 
rice, rye, sorghum, wheat, beans 
string), bitter melon, cavendish 
bananas, citrus fruits, cucumbers, 
guavas, mangoes, papayas, peppers 
(bell), pineapples, and zuccini squash, 
establishment of tolerances for ethy 
lene dibromide, F.R., Sept. 22, 
p.7212. 

On grapes, proposed tolerances for 
Diuron 3-(3, 4-Dichlorophenyl)-1, 
l-dimethylurea, F.R., Oct. 11, 





Schedule of Events 


November 

25-27——National Sanitary Supply Assn., trade 
show; Ambassador Hotel, Los An 
geles 
-American Society of Refrigeration 
Engineers, semi-annual meeting; Ho 
tel Statler, Boston. 
American Corn Millers Federation 
Drake Hotel, Chicago 
American Society of Mechanical En 
gincers, national power & engineering 
exposition; Coliseum, New York City 
American Chemical Society, national 
Trade Show Bldg., New York City 
International Automation Exposition; 
exposition; Public Auditorium, Cleve 
land 


ecember 

+——Eastern Frosted Food Assn.; Belmont 
Plaza Hotel, New York City 
National Flexible Packaging Assn 
innual meeting; Biltmore Hotel, New 
York Cit 
I'ri-State Packers Assn., annual meet 
ing; Haddon Hall, Atlantic City 
Material Handling Institute, annual 
meeting; Biltmore Hotel, New York 
City 
Western Frozen Food Processors 
Assn., annual meeting; Hotel Coron- 
ado, Coronado, Calif 
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QC on the Line 


Continued from page 55 





ilopted many umque Kleas m wa 
terials handling that also serve to up 
quality by protecting materials from 
damage and by speeding m-line 
movements. 

Biggest time and money saver 1s 
the method for handling the live 
chickens, which are picked up from 
the growers in multi-compartment 
wire-nesh-cage “‘batterics’’. 

Ihe birds never leave these con 
tuiners until they are hung on the 
picking line. Semi-trucks, with open 
sides to increase ventilation, transport 
cages to the plant. Here, fork trucks 
move them to the feeding room. 

Ihe batteries can be carried by 
either regular fork lift trucks, or by 
special trucks that have had the forks 
removed and little L-shaped hooks 
substituted. With the latter ng 
cages are carried by the ends, wher 
hooks fit into special holes in’ th 
angle-iron cage-frames 

At the killing station, cages ar 
placed on hydraulic lifts. With 
merely a touch of a toe pedal, work 
crs lift the batteries and spin them 
around for easy unloading of either 
side or any level 

On both picking and eviscerating 
lines, birds are conveyed by mono 
chains (Link Belt). All line equip 
ment is powered by variable speed 
drives to meet changeable produc 
tion demands. 

After killing and picking, birds 
are placed in moveable bins, with 
ice, to remove animal heat. Ice and 
water are simultaneously added to 
these hoppers at a special icing sta 
tion (see photo). 

When birds are ready for eviscera 
tion, a lift truck with rotating forks 
upends the bins and dumps the 
chickens into specially constructed 
draining hoppers. In the latter, bot 
toms are composed of crossed rods 
of 4-in. stainless stecl, thus permit 
ting ice and water to drain befor 
birds are hung on the eviscerating 
conveyor 

Preparations on the pie line like 
wise are sped by quick methods. 

Dough is formed in 570-lb 
hatches from block shortening, sifted 
flour, dextrose, salt, and water. Mix 
ing is done in large wheeled tub 
Vhese are then quickly elevated and 
inverted by a new dumper ( Artofex 
The dough falls onto kraft-paper 
covered skids. Paper is folded over 
the dough for protection, and a 
walkie lift truck whisks load to the 
chilling room 

Skids stand above the floor 


long le gs, ind thus form a low, 








PALMER 


Drosewis 


an outstanding 


improvement in 


DIAL THERMOMETERS 


external 


calibration 





* No Sector 

* No Pinion 

* No Linkage 

* Constant Accuracy 
* Easy Readability 


WRITE FOR BULLETIN 350 


PALMER 


THERMOMETERS, INC 


net 
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venient table for the pie line opera 
tor to work on 

Pie meat is received in frozen 
blocks, and run through an ice 
crusher-type unit that breaks it into 
small pieces. These are caught in 
pans and rushed to the line on 
wheeled tables. Meat never thaws 
out completely—thus, avoiding possi 
ble loss of quality. 

Particular attention has been paid 
to packaging on the pie line—both 
because of the need for speed (bet 
ter than 140 cartons/min.) and be- 
cause of the special problems posed 
~ by the square package (54x54 in.). 
p R oO C E S ‘4 | Cartoning of the pies was solved 

. with a newly developed machine 

' (Marapak) that opens each package 

and inserts pie from the side—in a 
horizontal manner. 

Cartons are overwrapped on a 
mesh specifications and designs, Ashworth belts are effecting savings in con high speed unit (Model PPH. 
tinuous processing in BLANCHERS BRINE TANKS COOKERS adapted by Package Machinery Co 
COOLERS ~CUTTING TABLES. DESANDERS DRYERS. EVAPO for the operation ) . This unit, while 
RATORS INSPECTION TABLES PACKING PEELING AND limited in adjustment, was found to 
CORING SPRAY WASHERS STERILIZERS WEIGHING. have enough room on the castings 
for installation of the special wrap 
KEEP YOUR PRODUCT ON THE MOVE pers without revamping the frame. 

WRITE FOR With the fryers, the cut up parts 
oa eager ga ot birds are first wrapped in cello 


, “it phane (on a single line) before b« 


Fabricated from the correct type of wire for the job, and iri a full range of 


Sales Atlonto + Bolo » Chovlone,N C + Chico levelond + Dallas + Dewoit es. | ing placed in the carton. A parch 
mau 


Greenville, $. C. + Los Angeles » ville + New Yok +» Philadelphia + Rochester i} ment-wrapped package of giblets is 
EngIMO UTS: Soni» 5 Lovis + 1 Poul » Conadion Rep , PECKOVER' vonto * Monte “A included in the pack. After check 
weighing, a lithographed carton top 
is placed over the bottom according 
to weight. There are three divisions 
1 Ib. 10 oz., 1 Ib. 12 0z., and 2 Ib. 
Carton tops vary in depth for the 
three weights though linear measure 
ments for all sizes are the same 
On both pie and fryer lines, pack 
ages are stacked on freezer trays with 
spacer sticks between cach row 
These help in de-traying product, 
and particularly keep freezer plates 
from squashing cartons 
End (Resume reading on page 56 








Mechanized Accounting 


Continued from page 39 





We sped shipping operations by 
providing the shipping department 
with a carbon copy of the salesman’s 
order, the original going to the IBM 
room for invoicing (Fig. 3) 


The PROOF i: is in ible TEST! With order in hand, a clerk s¢ 


Don't let valuable product go up your stack when you can bag it for profit! Need proof — the Lap gre se, ad 
of this statement? Dustex can give it to you with the simple test equipment illustrated ress cards of the customer from a 
which gives accurate figures on efficiencies, hourly collection rate and stack losses, if any, tabled rack (there are two cards, 
to be expected after installation of Dustex Collectors. This test is run without shutdown or one being a “Sold To” and the 
interference to production and gives you the facts as they apply to your individual operation other a “Shipped To’) Then he 
Used throughout the food and chemical indus- . , 
tries for the dry collection of fines without moves on to the racks of pre-punched 
hiter media, Dustex Collectors are operating product cards prepared with coded 
with efficiencies of 99.5%-+4- on a diversihed numbers, quantities of cases, and 
list of products ranging from spray dried FS : coresponding sales prices. 
coffee to polyvinyl chloride. For proof on how . . x : 

: After a visual check, there is 
you can bag more profit—request a copy of , 
our Determination Test booklet. BOX 2520 BUFFALO 25, N.Y added to the assembly a card pre- 
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R® PRODUCTS FOR BETTER FOOD PROCESSING 


What 10,000,000 housewives 
demand every day... 


They demand flavor, natural color and "sheen"! And if they 
don’t get it, somebody's processed food brand gets the cold shoulder 
One of your best quality guarantees is Staley’s Sweetose Syrup. This 
economical enzyme-converted corn syrup gives you accurate sweetness 
control, brings out all the natural, unmasked flavor that homemakers ex- 
pect. Sweetose builds sales-tempting eye-appeal too, helps hold appetiz- 
ing texture and color of the original fresh food. Put Sweetose Syrup to 
work for you now... . let ithelp give your customers the tasty goodness they 


demand. See your Staley representative or write us for more information. 


50th ANNIVERSARY YEAR 


OTHER QUALITY PRODUCTS 


® 
WEE. OSG Regular & intermediate Corn Syrups 
Canners Starches 
S ¥ RU P Refined Corn Oil 
Zest®, Monosodium Glutamate 


A. E. Staley Manufacturing Company, Decatur, Illinois Sta-Sol® Lecithin 
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PROVED BY PERFORMANCE 





the only 
moving part 


YARWAY 
Ta 
STEAM TRAP 


.-.@ small stainless steel 
valve that literally floats 
on the condensate load. 
Gets equipment hot in a 
hurry—and keeps it hot! 


GOOD FOR ALL PRESSURES WITHOUT 
CHANGE OF VALVE OR SEAT 


SMALL SIZE—LIGHT WEIGHT 

ONLY ONE MOVING PART 

STAINLESS STEEL—minimum maintenance 
WON'T FREEZE UP 


A COMPLETE LINE of sizes and types 

for every requirement 

IMMEDIATELY AVAILABLE from 270 local 
Industrial Distributors 


Using a theory of thermodynamics never 
before applied to steam traps, the YARWAY 
Impulse Trap revolutionized the industry 
20 years ago. Today over a million YARWAY 
traps have successfully proved the Im- 
pulse principle, 

Advantages like the following con- 
tinue to win new users, convince old users 
to standardize: 


@® QUICK HEAT-UP AND EVEN TEMPERATURES 
OF EQUIPMENT 


For free Trap Selector, or 24 page bulletin, write 


YARNALL-WARING COMPANY 127 Mermaid Avenue, Philadelphia 18, Pa. 
THERE'S A YARWAY IMPULSE STEAM TRAP FOR EVERY NEED 


INTEGRAL-STRAINER 


SERIES 60 Ya" No. 20-A 


SERIES 40 


and 120 
For all nor 
mal trap re- 
quirements, 
pressures 
to 400 and 
600 pai. 
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For lightloads 
on tracer lines, 
steam mains, 
small presses, 
etc. 


For heavy loads requiring 
extra high capacity 
steam traps 





HIGH PRESSURE TRAP 
For high pressures, high tem- 
peratures. (Flanged or weld- 


ing connec- 
“ef “ 


tions.) 





IMPULSE STEAM TRAP 


OVER 1,000,000 YARWAY IMPULSE STEAM TRAPS USED 
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punched with the next consecutive 
invoice number. This card is then 
punched with miscellaneous data, 
such as customer’s order number, 
date, sales order number, and de- 
livery time. The lot now goes through 
a reproducing summary punch ma 
chine (No. 519) for consolidation, 
and is then ready for invoicing. 

Itemization, extensions, and total 
are all calculated and printed by the 
accounting machine (No. 403). 

Meanwhile, the shipping depart 
ment has “picked out” the ordet 
for checking against the machine 
produced invoice, which is turned 
out in septuplicate. ‘Two copies go 
with the shipment (one for signed 
receipt) and two are mailed to the 
customer, 

While invoices are being printed 
whole lines at a time, the 403 is 
hooked to the 519 machine which 
simultaneously punches out new 
accounts-receivable cards. Again 
sorted (unit 082) by invoice num 
ber, they are run through the 403 
machine for the invoice sales regis 
ter. 

Once more the cards are re-sorted, 
this time by customer account num 
ber, and the accounts-receivable 
register is run off. Cards are then 
collated with those in the accounts 
receivable file by an 088 machine. 

Valuable sales statistics are ob 
tained from our accounts-receivable 
cards. Before being replaced in the 
file, they are reproduced on the 
519 to get the monthly sales com 
mission report by account and sales- 
men’s numbers. This shows which 
salesmen are pushing which items. 

Our sales analysis enables us to 
break down sales to wholesalers 
and retailers, both by case lots and 
dollars sums. Macaroni products 
move in large case lots for fewer 
dollars than do canned products. 
Since these reports are run separately 
for each of our seven sales areas 
icross the country, we easily deter 
mine which items sell best in thes: 
locations, and which sales are in 
inswer to advertising campaigns 


Delinquent Accounts 


lor credit and collection control, 
outstanding cards in the accounts 
receivable file are pulled out at the 
end of each month and run through 
the 403 for an aged trial balance 
In groups under each salesman it 
shows the customers name and 
iccount number, total owed. how 
much is current and how much is 
30-, 60-, or 90-days delinquent 

Latter cards are removed from 
the name-and-address file, placed in 
the delinquent file, and replaced 
by red cards, which stop the filling 
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IN PACKAGING Cottage Cheese, 
Sour Cream, Potato Salad, Honey, 
Cream Cheese, Gelatine Salads 
You'll speed up production, save a fortune 
on labor costs, and have better, more 
sanitary packages, with fully automatic 
Anderson equipment. Use Model 34-F 
for aay size or make of nesting round 
cup up to and including pints ... Model 
34F-20 for sizes up to 32 ounces. 


DISPENSES — 
FILLS 

AND CAPS 
18-58 PER 
MINUTE 





Anderson equipment is preferred for simple opera- 
tion and dependable performance — proved by 
actual daily use in dairy and food plants. 


Write for Bulletin 11-10 


ANDERSON BROS, MFG. CO 
ROCKFORD, ILLINOIS 


METALAB 


fora VERSATILE LABORATORY 


Since your laboratory is a 
“Testing-Ground” anda 
source of improved proc. 
esses and products... it 
deserves the finest equip 
ment. Our planning service 
is available without any 
cost or obligation. 

Specify METALAB and you 
are assured of having 
equipment that is com- 
pletely versatile, functional, 
and adaptable to future 


Outstanding feotures of operational requirements, 


METALAB Equipment: . . 
© Fireproof, waterproof, corrosion resistant, rustproof. pe ee igh ai 
@ Exclusive 5-point METCOTE protection throughout. \.).+/a405 METALAB precision 
@ Interlocked construction and double welded. engineered interchange 
@ Bonderized cold roiled furniture steel. able type construction. 


229 Duffy Avenue, Hicksville, Li, New York 


We are interested in your free planning service 
Please send us your Supplement 55-A ] Please send us your 180-page Catelog 48 


METALAB 


1 Name Tithe 


Organization 
Address 
City Zone State 


Please visit us in Booths 12 & 13, Cleveland Chemical Show, Nov. 27 thru 30 


For more data, circle this page number on card at back a 





Corner of a storage room held at 40° for Pearce-Young-Angel Company serve 17 South Caro- 
Pearce-Young-Angel Co lina Counties with fresh fruits, produce and frozen 
foods. Their new warehouse includes three banana 
rooms, four big cold storages holding a total of 25 
train carloads, and two freezer rooms holding three 
carloads. 


Frick refrigeration, installed by the Piedmont Engi- 
neering Co. of Charlotte, N. C., carries the entire 
cooling load with economy and dependability. 
Modern Frick air conditioning, ice making, quick- 
freezing and refrigerating equipment can likely in- 
crease profits in YOUR business. Ask for figures 
today; write 


. DEPENDAGLE RerRice Ltn nn lie = F since 
ig Tr 
Four of the seven Frick refrigerating : 
machines used by Pearce-Young- a ai 


Angel at Charleston, $. C WAYNE Rit PENNA 





RECORDING... 


Newly designed, Model” 1000” 
Auto-Lite Recorder gives per- 
manent proof of temperature 
behavior. @ 6” clear reading 
chart; various standard ranges 
from minus 40°F.to plus 550°F 
@ 3 standard types; choice of 
24-hr. or 7-day cycle. @ Elec- 
tric or mechanical chart drive 
@ With capillary tubing for 
remote reading. Priced from 
$49.50 

Send for new catalog describ- 
ing many styles of Auto-Lite Model “1000” 


femperature Recorders and In- ———— 


dicators. 
THE ELECTRIC AUTO-LITE COMPANY 
INSTRUMENT AND GAUGE DIVISION 
TOLEDO 1, OHIO 
NEW YORK « CHICAGO © SARNIA, ONTARIO 


TEMPERATURE mami 





of new orders. At the end of the 
month, name and address cards are 
collated with the outstanding ac 
counts-receivable cards. Then a state 
ment, showing in the appropriate 
columns the 30-, 60-, or 90<lays past- 
due obligations, is run off on the 403 
machine. 

When any account is 40) days de- 
linquent, a “past due” notice is 
mailed and after 50 days, a “final no 
tice.” 

At 60 day , when the next state 
ment is due, a follow-up letter is sent 
by the credit manager. A final letter 
goes out 10 days later, and a “collec 
tion history” is run off on the 403 
for the credit manager’s action, 

In all, this makes a total of seven 
pieces of mail run off on IBM ma- 
chines—a great aid to our collections 
department 
End (Resume reading on page 40) 
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rea because of enclosed duct work 


Eliminating Shadows, Glare 


Trouble with the former lighting 
was that fixtures were placed right 
over critical work centers where they 
directed all light downward. Mlu- 
mination was non-uniform and in 
some spots, inadequate. As a result, 
contrasting areas of shadow and glare 
led to rapid eye fatigue and accident 
hazard 

Moreover, cleaning of these fix 
tures was a particular problem b« 
cause their closed tops were du 
catchers. 

Thus, the new systems were spe 
cifically designed for: 
|. Optimum illumination at the 

work center, 

Good background lighting. 

Minimum cleaning. 

This is accomplished in the ex 
tract-filling department with rows of 
recessed fixtures installed on 10x10 
ft. centers. Ceiling height is 11 ft 
here are three 40w. lamps per unit, 
which delivers a minimum of 20 ft 
candles 

In the spice-filling area, open-top 
fixtures are suspended 30 in. from 
the ceiling. A typical 8-ft. unit is 
about 10 ft. from the floor and 
houses four 90w. lamps (Standard 
Cool White, General Electric Co.). 
Fixtures are spaced on 10 x 12 ft. 
centers and provide a minimum of 
60 ft.-candles 

These suspended units eliminate 
shadows by supplying a proper dis- 
tribution of direct and ceiling il 
lumination. About 40% of the light 
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High Speed Reduction to Micron 
Sizes — No Attritional Heat! 


Production Model 
(15 in. diameter 
grinding chamber ) 


Laboratory Model 
(2 in. diameter 
grinding chamber ) 


ENGINEERING 
FLUID-JET GRINDING 
IN ‘‘PACKAGE UNITS” 


. comes naturally to Sturte- 
vant engineers — with their 
75-year tradition of successful 
solving of dry-processing prob- 
lems. If you want to accomplish 
the most effective grouping of 
a Micronizer* Grinding Machine 
with necessary compressor, 
feeder and dust-collector, it will 
pay you to investigate. Check 
the coupon on the right for 
more information. 





Sturtevant Micronizer* Grinding Machines Give 
Greater Finenesses than Tube or Roller Mills 


Look at the record! 30 inch model re- no problems of attritional heat. Cen 
duced titanium dioxide to 1 micron trifugal force keeps over-sized particles 
and finer at solid feed rate of 2250 Ibs. in the grinding zone. Cyclone action in 
r hr. 24 inch model reduced DDT the central section classifies and collects 
(50%) to 3.5 average microns — the fines for bagging 
1200-1400 Ibs. per hr. 8 inch model  ngtant accessibility, easy cleaning. 
reduced Procaine—Penicillin—to 5 to Micronizer* Grinding Machines come 
20 microns—up to 20 Ibs. per hr. in seven sizes — each one constructed 
Couldn't you use milling performances for quick accessibility and easy main- 
like these? tenance (typified by the “OPEN 
Neo moving parts. The particles grind DOOR” design in other Sturtevant 
each other. High-speed rotation and equipment). Grinding chambers range 
violent grinding impact of particles are from the 2 in. laboratory size with 
caused by jets of compressed air or Y% \b. per hr. capacity to the 30 in 
steam at angles to the periphery of the size which handles up to 3000 Ibs 
shallow grinding chamber. There are per hr. 


* Registered trademark of Sturtevant Mill Co 


STURTEVANT 


Dry Processing Equipment 


The “OPEN DOOR” to lower operating costs over more years 


CRUSHERS + GRINDERS + MICRON-GRINDERS + SEPARATORS 
BLENDERS + GRANULATORS + CONVEYORS «+ ELEVATORS 


ee Se Ge Ge ee ar 8 


6 Clayton Street 


Please send me your Micronizer* Bulletin 
Also bulletins on machines for: 


STURTEVANT MILL COMPANY 
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DRYING RANGES 


for 


highest product uniformity: 





PRODUCT UNIFORMITY is of ulmost 


at all stages of processing 


importance to 


every food processor, 
The Proctor continuous conveyor dryer installation 
is located in 


shown above a plant of one of the 


world’s largest food manufacturers—typical of many 
in use in the food industry today. In this plant 
Proctor Dryers assure uniformity of color, taste, and 


high customer appeal—yields are greatly increased! 


WITH UNIFORMITY COMES PROFIT. Efficient drying per 
pound of product can often mean more direct profit 
an increased sales volume 
flexibility 
features essential to profitable drying performance. 


thar Proctor equipment 


provides the control, and construction 


Write or phone today for complete information 


PROCTOR & SCHWARTZ, INC. 


Philadelphia 20, Pa 


ta, circle thi 








INCREASED YIELDS 


GUARANTEED QUALITY OF PRODUCT 


FLEXIBILITY 


PROFITABLE OPERATION 








OTHER PROCTOR DRYING EQUIPMENT FOR THE 


page number on card at back 


FOOD AND PROCESS INDUSTRIES 


TRAY DRYERS * TRUCK DRYERS 
PRE-FORMING FEEDS * SPRAY DRYERS 


MANUFACTURERS OF INDUSTRIAL 
DRYING EQUIPMENT 
AND TEXTILE MACHINERY 
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goes upward, ‘To curb glare, bottoms 
of fixtures have egg-crate louvers for 
shielding of direct light. 

Open-top design keeps them 
cleanex for longer suiole. When 
light meter readings show that il- 
lumination has dropped from the 
average of 90 to 60 ft.-candles, fix 
tures are washed. ‘They are brushed 
between washings, particularly after 
dusty production runs, 


Group Relamping 


Since maintenance costs for a 
lighting system are cut by group re 
lamping, McCormick replaces all 
lamps by this system. 

Although relatively few are de 
fective when replaced, there are five 
advantages in changing them all at 
the same time: 

i. Labor costs are minimized by 
eliminating a good part of the travel 
and set-up time needed to replace 
them individually. 

2. Since output of a lamp drops as 
it burns, changing it at a relatively 
early stage maintains higher illumina- 
tion—without extra costs for elec- 
tricity and additional fixtures. 

3. Plant operations need not be in- 
terrupted because a single replace- 
ment can be done during vacations 
or after working hours. 

4. Auxiliary equipment (starters, bal- 
lasts) last longer when lamps are re- 
placed before they burn out. 

5. Appearance of a lighting system is 
uniform when all lamps are of the 
same age. 

Here’s how relamping works: 

Experience shows that a group of 
lamps reaches 80% of its average life 
when about 20% of the lamps have 
failed. Beyond this point, rate of 
failure increases rapidly 

Therefore, when 20% of the 
lamps have burned out, the entire 
installation is relamped, Then, 20% 
of the best replaced lamps are set 
aside and used as individual replace 
ments in the interim before the next 
group relamping., Units saved for 
this purpose are those which appear 
best from the standpoint of bright 
ness and clean ends. 

As lamps fail, they are individually 
replaced trom this stock until it is 
depleted. At that point, the entire 
system is again group relamped. 

The interval between group 
lampings usually is determined by 
striking a compromise between low 
est cost per foot-candle and lowest 
maintenance cost. For plants and 
office buildings, in which lamps have 
2,500-3,000 burning hours per year, 
relamping about every two years 
usually is economical and conven- 
ient. 

End (Resume reading on page 51) 
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EASY TAKE DOWN 


with VIKING 
‘Sanitor Pump 


Every Viking “Sanitor” pump is 
built in this quick and handy 
take-down construction. No tools 
of any kind required, not even 
for removing the O-ring seal. 


It's a simply constructed pump 
throughout. No timing gears that 
could cause trouble. 


Pump can be turned on bracket 
for complete reversal of ports if 
desired. 

And it’s a slow speed, positive 
displacement pump for smooth 
accurate flow. 

20-35-50-90 GPM—39 models 
all 3A approved. 


For complete information, re 


Handiest port arrangement. quest catalog Section Fe today 


VIKING PUMP COMPANY 
Cedar Falls, lowa, U.S.A. In Canada, it's "ROTO-KING" pumps 











See our catalog in Sweets 


Learn how 35 manufacturers cut 
costs by using Cyclone Processing 
Belts. You'll find the whole story 
in this brand new, free booklet 
just off the presses. We've care 
fully selected thirty-five different 
cases from our files covering 
many fields of product process 
ing. Chances are, you'll find an 
example of cost-cutting that 
could be applied to your own op 
eration. Take advantage of this 
opportunity to find out how 
others slashed production costs 
with Cyclone Belts, Simply fill in 
and mail the coupon for your free 
copy of this informative booklet 
CYCLONE FENCE DEPARTMENT 
AMERICAN tf & wint oly on 


EL CORPORATION 
EGA, KLLINO 


Cyclone Fence 
Dept. H-116, Waukegan, Illinois 
Please send me your FREE Belt 


Booklet on production line savings 


USS CYCLONE 


METAL 
CONVEYOR BELTS 


Name 
Company 
Address 


UNITED STATES STEEL 


For more data, circle this page number on card at back —> 213. 
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for using Atlas food ingredients 





Atlas sorbitol and emulsifiers 
improve taste, texture, keeping qualities- 
make your products sell better 


CANDY conditioned with sorbitol retains its original softness and texture 
longer. Sorbitol modifies the crystal structure of mixed sugar systems, making 
cream centers smoother and fondants whiter and lighter. 


DIETETIC SOFT DRINKS gain new tarie appeal with Atlas 


sorbitol . . . where it is used for flavor dispersion anci bodying purposes. Only 
a small amount improves ‘‘mouth feel,”” making a big difference in the con- 
sumer acceptance of the soft drink. 


SHORTENING with Atlas emulsifiers will produce consistently supe 

rior cakes, toppings, icings, etc. . . . all the time. Atlas emulsifiers have 

an optimum balance of monoglyceride (imparts excellent cake baking and 

water absorption properties) and diglycerides (provides additional tolerance 
. . assuring consistently superior performance under all conditions). 


MANY OTHER FOODS— baked goods, shredded coconut, icings, 
ice cream, and scores more—are moving off market shelves faster, thanks to 
quality improvements by Atlas food ingredients. 


SORBITOL. —Both a superior conditioner and a wholesome 
food ingredient, helps retain the tender taste and softness of foods 
containing sugar. Mildly sweet, sorbitol blends well with other 
ingredients. 


ATLAS EMULSIFIERS include bread emulsifiers com- 
bining high monoglyceride content with diglyceride ‘‘bonus,”’ as 
well as special emulsifiers for a wide variety of food applications 


Interested? We’ve helped many manufacturers gain the outstanding advan- 
tages of Atlas ingredients . . . and we’d be glad to lend you a hand, too. 
Write for samples and technical data. 





FOOD 


INDUSTRY A 
DEPARTMENT < r LAS 
CHEMICALS DIVISION 


ATLAS POWDER COMPANY ATLAS POWDER CO., CANADA, LTD, 
WILMINGTON 99, DELAWARE BRANTFORD, ONTARIO, CANADA 
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“Packaged ” 


FLUID MIXERS 


—<—/T | 
Spal | 


Gear reducers, motors, motor 
supports, couplings, shafts, im- 
pellers, and base mountings... 
all pre-assembled for quick, 
easy installation and operation 
on your tanks. 


Philadelphia Mixers offer 
you more value per dollar 


Solve any fluid mixing problem 
with Philadelphia “‘packaged’’ 
Mixers... by standardizing onsim- 
ple, easily maintained Philadelphia 
Mixers, you get these advantages 
COMPLETELY INTEGRATED "PACK- 
AGED” SERVICE. Philadelphia de- 
signs, and manufactures in one 
plant, every major component, 
except motors and bearings . 

Through this controlled, responsi- 
ble source, you obtain complete 
solution to your mixing problems. 


QUICK-CHANGE GEAR DRIVES. 
Easily accessible, helical change- 
gear set allows ready selection up 
to 14 different standard speeds to 
meet changing needs, Spiral bevel 
gears lapped, assembled in matched 
— and micrometer tested for 
ong, quiet operation, All drives 
A.G.M.A. rated 

FULL RANGE OF SIZES. Choose the 
Philadelphia Mixer suited to your 
needs, Six basic models, 1 to 100 
HP. Keep in mind Philadelphia 
can build to sizes and specifications 
larger than usually available. 
UNITARY MECHANICAL SHAFT 
SEAL. Positive leak-proof shaft seal 
for closed tank agitation gives long 
maintenance-free service life 
When necessary, it can be installed 
and replaced in minutes. No spe- 
cial lifting equipment needed 
HEAVY DUTY SHAFTS & BEARINGS. 
Extra large output shafting results 
in leas shaft deflection at stuffing 
box or mechanical seal, steady 
operationof overhung mixer shafts 
Bearings oversize, with generous 
service factor 

Doesn't it stand to reason that 
these advantages add up to a 
bigger, better-designed, more pow 
erful unit for your money ? Be con 
vinced, just write for Bulletin A-156 


phillie gear’ 
PHILADELPHIA GEAR WORKS, INC. 
ERIE AVE. & G STREET, PHILADELPHIA 34, PENNA 
Offices in all Principal Cities 
INDUSTRIAL GEARS & SPEED REDUCERS 
LIMITORQUE VALVE CONTROLS 
FLUID MIXERS « FLEXIBLE COUPLINGS 


Virginia Geer & Machine Corp. « Lynchburg, Ve 





A-Bombed Foods 


Continued from page 59 





some neutrons, except polyethylene 
film, which showed no irradiation. 
Mylar became mildly radioactive. 
Plioilm, cellophane and Saran- 
coated cellophane showed higher 
radiation levels. Radiation in the 
plastic: was about the same as the 
moderate levels found in tin cans— 
none came near the high radiation 
levels found in glass bottles (which 
dissipated their neutrons quickly, 
however). 

¢ Significantly, while all foods be 
came “more or less radioactive,” no 
irradiation was transmitted to the 
food by the container, or vice versa. 

© Foods were invariably less ra- 
dioactive in their natural state than 
if they contained additives—particu 
larly salt. Salt, exposed to A-bomb 
neutrons, is likely to retain some 
radioactivity permanently (though 
not enough to cause illness), and 
also becomes yellow. Phosphorus- 
containing foods showed the highest 
radio-activity levels—so high and 
long-lived, in fact, that consumption 
of these products would be unwise 
except in an emergency. 

Vitamin losses were minimal in 
most products. And the losses were 
significantly less in those foods that 


normally provide the best source tor 
iny particular vitamin. 

e |‘lavor and texture changes were 
often similar to those observed in 
foods subjected to gamma rays in 
cold sterilization research. But actu- 
ally, flavor effects from neutrons ab 
orbed in the A-blast were slight 
hardly detectable by expert tasters. 

Ihe amount of neutrons to which 
foods were exposed during the blast 
was a bare fraction of gamma ray dos- 
ages customarily shot through foods 
in cold sterilization experiments 
However, by itself, the quantitative 
measure means little. That’s be 
cause gamma rays—having no matter 

merely pass through the food and 
its container, depositing nothing. 
Neutrons, on the other hand, con 
tain radioactive particles that remain 
in the exposed products until elim 
inated by natural dissipation—a proc 
ess that may take seconds or thou- 
sands of years, depending on the 
radioactive isotope’s rate of decay. 

© Radioactive fallout, a dust cloud 
of neutrons and other contaminating 
radioactive materials (such as cancer 
producing strontium-90), did not fig 
ure in Operation ‘Teapot’s food test 
experiment. The cloud came to 
earth many miles from the test site. 
Thus, the effects of fallout on food 
supplies remain unmeasured. 
End (Resume reading on page 60) 





STEEL 





Every Kind 


Quick Delivery 


Plates, Structurals, 
Bars, Sheets, Tubes, etc. 
Carbon, Alloy, Stainless 
Steels, Babbitt Metal. 


RYERSON 


Joseph T. Ryerson & Son, Inc. 
Plants at: New York * Boston * Walling 
i, Conn. * Philadelphia * Charlotte, 
N. C. * Cincinnati * Cleveland ¢ Detroit 
Pittsburgh * Buffalo * Chicago * Milwaukee 
St. Lovis * Los Angeles * San Francisco 
Spokane * Seattle 
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~ QUICK CLEAN-UP 


Metso Cleaner is 
geared to fast methods. 
Use Metso in steam gun 
cleaning. Dissolves 
quickly, removing oil, 
grease and proteins. 
Special component also 
controls corrosive effect 
of alkali on metals. 


Get free copy—**Clean- 
ing in Food Industries’’. 


ER 
METSO 


METSO CLEANERS 


PHILADELPHIA 
QUARTZ 
COMPANY 
1148 Public Ledger Bidg. 
Philadelphia 6, Pa. 
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Easy-to-build sub-zero cold room of Armorply helps 
Duvernoy & Sons meet peak baked-goods demand 


In order to level out production sched clean and can take 
| 


pient f dav-to-d 

ules, and yet be prepared for fluctuating wear and tear, More important than this 
daily demand, Duvernoy & Sons, In low maintenance cost. however, is the 
uses an Armorply sub-zero cold room. In fact that the installed cost of an Armor 
that room, baked goods are kept safely ply cold room is comparable to that of 


frozen and still are immediately avail ordinary plaster ind-insulation room 


able for delivers 


The cold room — quickly and easily Armorply itself is waterproof pl 


assembled of sections faced with Armor with stainless steel, aluminum, lead, cop 
ply (metal-faced plywood ) was in per or other metal bonded on one or both 
stalled near the shipping area of the sides. Panels are lightweight ermi 





plant. With its modular panel construc proof, remarkably strong and ea to 


Armorply sectional cold room, } fabricate. Send Couper I0 full infor 
built by Annapolis Yacht Yard changed in shape or even moved to a mation and free samples of Armorp! 
5° KR new location—with ordinary labor! Or see Armorply at any of our 87 offic 


with ease throughout the year Armorply panels are easy to keep in major cities 


e ee 
—s United States Plywood Corporation 
: Weldwood Building, 
55 West 44th Street, New York 36, N.Y 


® 
FREE Please send me free sample of Are ‘ 
Weldwood on a a 


with full details 


ARMORPLY'’ Metal-Clad Plywood; “” 


FIRM 
A product of 


UNITED STATES PLYWOOD CORPORATION anonass 


Weldwood—The Best Known Name in Plywood — 


tion, the room can easily be expanded 


Annapolis, Md., maintains 
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use steam efficjently, economically—choose the trap with... 


top quality... 


to keep it on the job 


No need for a steam trap to be complicated. All it does is discharge con- 
densate and air from steam lines and equipment. But its importance 
shouldn’t be overlooked. On its effectiveness can rest your economical 
use of steam .. . the efficiency of your process operations. 

A steam trap has to be built to serve long and dependably in severe 
service —and that’s where Nicholson quality counts heavily in terms of 


performance. 


One moving part 
Positive shutoff—no steam waste 
Powerful, intermittent valve action 


High capacity — effective use of large orifice 


Specify Nicholson, and be sure. 


Write for new 
Bulletin 10-55 


OM NICHOLSON snd Cay 


TRAPS + VALVES + FLOATS + METAL PARTITIONS 
LAUNDRY, DRY CLEANING AND PRESSING MACHINERY 


14 OREGON STREET, WILKES-BARRE, PA + SALES AND ENGINEERING OFFICES IN 98 PRINCIPAL CITIES 








“&— For more dato, circle this page number on card at back FOOD ENGINEERING, NOVEMBER, 1956 





RECENT INVENTIONS 


EQUIPMENT 


Poultry Defeatherer Employing 
Opposed Picking Members, 
Alternate Ones Simultaneously 
Movable in Opposite Direc 
tions—S, S. Barker and A. W 
Sharp, to Barker Poultry Equip 
ment Co., Ottumwa, lowa 
No. 2,743,477. May 1, 1956 


Machine for Coating Apples 


Reinforcing Wire Budging 
Members—J. H. Debs, Chi 
cago, to Chicago Metallic Mfg 
Co., Ashland, Ill. No. 2,746 
636. May 22, 1956 


Liquid Feeder Consisting of 
Cylindrical Container, Circu 
lar Plate and Disk, Valve, 
Bottom Discharge—H I 
Swenson, Seattle, Wash. No 
2,746,640. May 22, 1956 


on Sticks—H. Pikal, Bangor, 
Mich. No. 2,745,374. May 15, 
1956 


Roaster Employing Housing 
With End Inlet, Scroll Shaped 
Circumferential Wall, Up 
wardly-Open Discharge, Drum 
Having Conveying Flight 

Air Inlet, Outlet—A. H. Selzer 
I.vergreen Park, E. G. Berry, 
Chicago, and R. E. Williams, 
River Forest to B. F. Gump 
Co., Cicero, Ill No 2,746,736 
May 22, 1956 


Dryer for Powdered Material 
Having Housing, Gas-Circulat 
ing Means, Endless Conveyor, 
Gas-Permeable Webs That En 
close Product—M. T’. Fleming, 
Wyncote, Pa., to Proctor & 
Schwartz, Philadelphia No 
2,746,171. May 22, 1956 


Can-Washing System With 
Supply ‘Tank, Piping for Con 
trolled Delivery of Wash 
Liquid Under Pressure—R. |] 

Farison to Diversey Corp., 
Chic ago. No. 2,746,465. May 


22, 1956 


Cheese Extruder Including 
Chamber, Pressure-Applying 
Means, Product-Forming Out 


Want more information on any of 
these recent patents—if so, you 
may obtain detailed printed copies 
by writing direct to the U. S 
Multiple Bake-Pan Assembly peso orwy wae @. S 
. . / giving serial numbers of those you 
Comprising Spaced Rectan want and enclosing 25¢ for each 
gular Pans, F-dge-Portion copy 














Molded Milk Case Has One-Piece Design 


Novel milk-bottle case has integrally molded bottom, side, and 
nd wall Low partition elements are formed by up standing 
ottom wall \ grid supported 
ibove bottom wall pro ick udditiona 
bottles —W. O. Farrell, Indianapol to The 


Lockland, Ohi N 


integral mbs that on ross the 
partitioning between 


Richardson Co 


let—K | Stahl, Home wood, L)rive Curved Ways, Lifting 
ll., to Swift & Co., Chicago Conveyor—A. C. Davis, Balti 
No. 2,746,847. May 22, 1956 10 ». 2.753.037. July 3 


Falling-Fruit Retarder employ 
ing Liquid-Containing ‘Tank 
Resilient Cushioning Means 
llexible Hood, Delivery Mean 
J. James, Melvindale, Mich 
No. 2.752.926. July 3, 1956 


Dough Divider Consisting of 
Chamber With Dise harge De 
Dough Receiving and Sev 
Means, Electronic Con 
I). ¢ Seem, Zionsville, 
Bottle Feeder Comprising Hori Pa. No 753,444. July 3, 


zontal i ndless Conveyor 1956 





a 
Ae 


AS 
rf wt 
“7 


y | | 
te Tlow.. . . YOU CAN PACK YOUR PRODUCT 


QUADNUMATIC 


4 MACHINES IN 1 


1. CASE OPENER 


2. ACCUMULATOR 


3. PACKER 4. SEALER 


The QUADNUMATIC was designed to fill a long felt need for a single unit to open and form cases, 
automatically accumulate the case load, inject it into the case, glue and seal. 


Some items now being packed by the Quadnumatic 


This all steel pneumatically driven 
machine is a modern custom engi- 
neered unit only 16 feet long. 
QUADNUMATIC accumulates any de- 
sired pattern in any number of tiers 
and opens and loads top opening or 
end opening cases. 


Other Engineering Achievements 
THE 9 FT. CASEALER 


® CANNED MILK 
*© POWDERED MILK 
® HOUSEHOLD FOIL 
* HOUSEHOLD WAX PAPER 


CASE OPENERS . 


@ OL FILTERS 
@ TOILET TISSUE 
© FLASHLIGHT BATTERIES 
® FROZEN FOOD PKGS 
© FLASH BULBS 
© LIGHT BULBS 
© CONMED WIRE 
® LARD 


ee dd 
* CANS OF PAINT 
*® PACKAGED SUGAR 
© SPARK PLUGS 


CASE OPENERS AND BOTTOM GLUERS 


CHROEDER MACHINES CORPORATION. 


aa 


PHONE 73-6658 


. NEW COURT AVE., INDUSTRIAL PARK, EAST SYRACUSE, N. Y BOX 1123, SYRACUSE, N. Y. 
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Candy Cooker Having 


Ae 
iM vv i 


Connection, Staggered Scraper 


, I 
BE. Revechini to Schuette: 


Candy Co., Chicago. No 


158. July 3, 1956 


Shrimp-Eviscerating Unit Con 
t of Kotary Table, Syn 
huck, Saw, Coordi 
1 Cam Shaft 

i, Pa. N 


195¢ 


Portable Pinfeather Picker Eom 
ploying beh ngated ( ylindric d 
Hub With Fiat hace Mlexibl 
Paddie—O. W. McKendrie t 
McKendrie Products Co.. Kla 
math | ill (ore No . , 


, July 19, 195¢ 


Slicer for Making Vertical and 
Horizontal Slits in Bun Clus 
ters—J. RK. Shaffer 

Schmidt, Harrisburg 


9 Ju ] 


ot Con 
Solution 
‘ lly Located Open-Ended 
Vertical Tube, Bottom Air In 
let, Horizontal Plate, Rotatable 
Blade—E, G. Stimp 
on, Sayville, and H. A. Treb 
ler, Oakdale, to National Daily 
Kesearch Laboratories Inc 

Oakdale. N.Y. No ; 

June | 1956 


Vermenter Consisting 


for Nutrient 


Impelles 


’ ter VU “ ’ 
itate ih steam 


Casing Aid for Sausage Stuffer 
Consisting of I longated Elastic 
Strand With Looped End, An 
horing Means—M. Maier, Val 
ley City, N. Dak. No 2,754 
538. July 17, 1956 


lomato Peeler Having Kotata 
ble Drum, Helical Slot, Casing, 
Eccentric Shaft, Helical Grove, 
Pressurized-Fluid Supply, Syn 
hronizing Means—~M. W 
Connersville, Ind, Ne 


Lowe, 


Sheller and 
Employing Cylindrical Shell 
Radia] Openings, Rotor—E. P. 
McCreery, Lakewood, Ohio, to 
C. O. Bartlett & Snow Co., 
Cleveland. No. 2,754, 7 July 
17, 195¢ 


Com Separator 


Automatic Batching Unit With 
Supply Bin, Weigh Hopper 
Discharge Chute, Rapid- and 
Dribble-Feed Compartments 

R. E. Heltzel, Warren, Ohio 
No. 2,754,996. July 17, 1956 


Shrimp Separator and Peeler 
Having Paralle) Inclined Roll- 
ers Oppositely Rotated, Upper 
Water Sprays—R, J. Samanie, 
Houma, La. No. 2,755,501 


July 24, 1956 


Ham-Pumping Control Con 
sisting of Scale, Pressure-Re 


Detect rs El 
Fluid System, 


ponsive A 
trical Circuit, 
Pickle Conduit, Valve—B. ‘I 
Hensgen and H. G. Reichel, 
Chicago, and J. J. Prohaska, La 
Grange, Ill., to Swift & Co., 
Chicago. No. 2,755,731. July 
24, 1956 


Air-Operated Pickle Pump 
With Meat-Cut Supporting 
Member, Injection Needk 

Pickle Supply—N. B. Sander 
son, St. Joseph, Mo., to Swift 
& Co., Chicago. No. 2,755 

7 July 24, 1956 


Proportioning Pump Emplo' 
ing Primary and Secondary Cy! 
inders, Valve Chambers, Pi 
tons, Synchronizing Mean 
G. E. Euwe, Brasschaat, Bel 
gium, to Lever Bros. Co., New 
York City. No. 2,755,739. July 
24, 195¢ 


Confection-Feeding Device 
Adapted to Upend Horizontal 
Sandwich Halves for Grouping 

L. O. McCullough and R. |] 
Skinner to Lance, Inc., Char 
lotte, N. C. No. 2,755,907 
July 24, 195¢ 


Proofer Tray Comprising Ilex 
ible Sleeve-Like Member, Elon 
gated Support--F’. D, Marasso, 
to Union Machinery Co., Jo 
liet, IN. No. 2,755,913. July 
24, 1956 


Onion Slicer Having Vertical 
Axis Disk, Axial Spindle, Pulley 
Drive—R. L. Puccinelli to Puc 
inelli Packing Co., Turlock, 
Calif. No. 2,755,835. July 24, 
1956 


Comminuting Chopper With 
Feed Chamber Rotatable Feed 
Screw Having Spiral Rib—J. D 
Brown to ‘Toledo Scale Co., 
Toledo, Ohio No 2,755,836 
July 24, 1956 


PROCESSES 


Inactivating Enzymes in Beet 
Cossettes Prior to Diffusion by 
Contacting With Hot Moist 
Gas—H. S. Owens, Berkeley, 
Calif., to USA. No. 2,754,233 
July 10, 195¢ 


Degumming Vegetable Oils by 
Adding Ketene During Water 
l'reatment, Separating Aqueous 
Gum-Containing Phase — H 
Wolff & L. P. Hayes to A. F 
Staley Mfg. Co., Decatur, Ill 
No. 2,754,309. July 10, 1956 


Deterioration of 
Fresh Peache and Appl $ 
With Mixture of Triethylene 
Glycol-Trichloroethane Gases 

H. J. Keller, Dunedin, to 


Brogdex Co., Orange County, 


Inhibiting 











Wells 


from RB 
The 
48 good” jg 


high and low 


the dist 


= » 
est” and the 
ance 


POints on y 


easoned Thoughts 
ALTIMORE SPICE. 


gap bet ween the 


"just 
between the 


our sales chart 





THE BALTIMORE SPICE COMPANY e@ 


\ 


Baltimore 


2, Maryland 


Supplying meat packers, canners, bakers, pickle packers and other food manufacturers 
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IF CAN or PACK any one.of trevefood. produ 


a Waukesha P.D.* Sanitary Pump will pump it 


PRESERVES 


Positive Displacement and Siow Speed— 
no product damage no aeration no agi- 
tation. . ; 
JAM | CUSTARDS MAYONNAISE 
AND JELLIES 


tion, no impairment of flavor 


™ 
MEAT AND WHOLE CHERRIES ve) SES 
VEGETABLE AND STRAWBERRIES 
IN SYRUP 
ae ; 


Senitary—easy to clean and keep clean, no 


CRUSHED chance for dangerous bacteria formation 


PINEAPPLE 
a 


No Leakage Sanitary O-Rir g Seal complete 
ly seals out air seals the product in 


c 2 Se mn 
CREAMED CHICKEN 
STYLE A LA KING 


Sturdy Construction——designed for long life, 
a minimum of maintenance 


@ The handy Waukesha P.D.* Sanitary Pump is a good 

friend in any food processing plant. It pumps, easily and 

effectively, a wide range of food products of many consis- 

tencies without damage... without agitation... aeration *Positive Displacement 
..or turbulence—a significant cost-saving advantage for 

any plant. By not damaging the product's cell structure, the 

quality and appearance of the food is preserved . . . satisfies 

your customers... protects your brand—a real profit maker. 





Versatile ... since it handles many types of food products 
equally well... since it takes a minimum of time to dis- 
assemble, clean, sterilize and reassemble... it, therefore, 
can be easily transferred to mary pumping jobs. 
Write the Waukesha Foundry Company, Dept. A, 
Waukesha, Wis., for good counsel and complete information fountty Lompany 
WAUKESHA—the Forward Look in Pumps. Yesterday, Waukesha Pioneered the Sanitary P.D. Pump. 
Yoday, Waukesha Pioneers the Improvements. 
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TYGON 644- 


food and beverage hose 


The Golden Age Beverage Co., Inc., of 
Akron, Ohio, franchised bottlers and dis- 
tributors of Pepsi-Cola, use Tygon Formu- 
lation B44-3 Transparent Flexible Plastic 
Tubing extensively in their Pepsi-Cola 
operation. Liquid sugar and syrups are 
piped to process vats, prepared mixes are 
pumped to storage tanks .. . all through 
2” id. x 242” o.d. Tygon B44-3 Food and 


Beverage hose 


Tygon B44-3 Tubing was chosen for this 
operation because of its many outstanding 
advantages over other piping mediums. For 
example, because it is non-contaminating 
and totally inert to food acids and alkalis, 


i 








Send for Bulletin 1-97. It's yours 
for the asking and gives the com- 


plete story on Tygon 844.3 














= 
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there is no possibility of flavor taint or odor 
resulting from its use. Its glass-like clarity 
enables operators to visually check contents 
at any point. 


Tygon B44-3’s flexibility makes it adaptable 
to any layout. It can be used in long con- 
tinuous runs without extra joints or 
couplings, and if desired, hoses may be 
interchanged or simply moved from one 
application to another. The highly polished 
bore permits fast, thorough cleansing—Ty- 
gon lines may be uncoupled, washed or 
steam flushed — and be back in service in 
minutes. Fifty-five bore sizes from 1/16” 
to 3” id. insure a size for every need. 
Consider for a minute how taste-free, odor- 
less, transparent flexible “piping” can bene- 
fit your operation... 


Plastics and Synthetics Division 


U. S$. STO 


AKRON 9, OHIO 
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Fla. No 


1956 


2,755,188. July 17 


Treating Fresh Produce for 
Shipment by Washing, Apply 
ing Wax Composition—C. f 
Gericke to American Machin 
ery Corp., Orlando, Fla. No 
2,755,189. July 17, 1956 


Canning Fruit Pie Filling by 
Placing Washed Uncooked 
Fruit in Can, Exhausting and 
Adding Aqueous Sucrose Solu 
tion Containing Unswelled 
Starch, Sealing at Atmospheric 
Pressure, Cooking—J. R. Oyler, 
Gettysburg, to Knouse Foods 
Cooperative, Inc., Peach Glen, 
Pa. No. 2,755,190. July 17 
1956 


Defeathering Fowl] by Fri 
tional Blows As Birds Are Tum 
bled—A. J loti, Modesto, 
Calif., to Honolulu Oil Corp 
No. 2,754,539. July 17, 1956 


Preserving Fresh Eggs by Freez 
ing in Shell at Above 22 F., 
Storing at 22 F. Minimum—C., 
Hale, G. Ellyn, and C. H. 
Koonz to Swift & Co., Chi 
cago. No. 2,756,155. July 24 
1956 


PRODUCTS 


Molecularly Modified Lard by 
Continuously Passing Reaction 
Mixture (Spent Catalyst and 
Undesirable Side Products) to 
Mixing Zone, Adding Hot Wa- 
ter, Agitating, Passing Emul 
sion to Heating Zone, Separat 
ing Aqueous Phase—R. W 
Bates, C. J. Davis, Jr., and 
C. E. Morris to Swift & Co., 
Chicago. No. 2,751,304. June 
19, 1956 


Concentrated Fruit Puree }) 
Partially Dehydrating Non-Sul 
phited Whole Fruit, Pulping. 
Stabilizing—-W. F. Talburt, 
Berkeley, and M. J. Powers, La 
fayette, Calif., to USA. No 
2,752,253. June 26, 1956 
Antioxidant Prepared by Dry 
ing Osage Orange Fruit, Sol 
vent-Extracting, Recovering 

J. R. Clopton, Boulder, Colo., 
to Texas Research Foundation, 
Renner, Tex. No. 2,752,314 
June 26, 1956 


Strained Meat Product by 
Comminuting Moistened Meat, 
Heating, Filling, Cooking 

L. R. Hawk and D. Eolkin, San 
Lorenzo, Calif., to Gerber 
Products Co., Fremont, Mich 
No 2,753,269 July 3, 1956 


Edible Spread From Vegetable 
cerid 


Of, Comprising Glyceride Oil, 
Fat-Acid Monoglyceride, Phos 
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phatide—E. P. Jones and E, B 
Lancaster, Peoria, Ill., to USA 
No. 2,754,213. July 10, 1956 


Low-Ester Pectinic Acid by Sep 
arating Citrus Peel From Juice 
and Seeds, Comminuting, 
Washing, Adjusting Peel pH 
for Enzyme Activity, Convert 
ing Pectic Substances, Wash 
ing, Decolorizing—H. T. Leo 
and C. C. Taylor, Anaheim, 
Calif. No 2,754,214 July 10, 
1956 


Stabilized Flavoring by Emulsi 
fying Volatile Essential Oils in 
Mixture of Edible Non Aque 
ous Liquid Carrier and Protein 
J. W. Evans, Highland, Ind., 
and A W Kleinschmidt, 
Crete, Ill. to American Maize 
Products Co. No. 2,754,215 
July 10, 1956 
Metal Deactivator Consisting 
of 2-(2-Hydroxyphenyl) Imida 
zole—J. A. Chenicek, Bensen 
ville, to Universal Oil Products 
Co., Des Plaines, Ill. No. 2, 
754,216. July 10, 1956 


Fire-Retardant Paint Compris 
ing Pigment, Volatile and Non 
Volatile Vehicles—A. O. Allen, 
E. Orange, T. M. Murray, 
Morris Plains, and S. P. Liberti, 
l'otowa, N. J., to Vita-Var 
Corp., Newark, N. J No 
754,217. July 10, 1956 


Modified Starches Made by 
Adding Water-Soluble Salt to 
Reaction Mixture of Starch 
Chloride—H. I Wetzstein 
Lake View, Iowa and P. Lyon 
Chicago to American Maize 
Products Co. No. 2,754 
July 10, 1956 
Bactericidal Clear Ice Having 
0.1% Active Agents A 
Schmitz to Th. Goldschmidt 
A.G., Essen, Germany No 
2,755,191. July 17, 195¢ 
Apple Pies Made by Soaking 
and Dried Fruit 
Cooking in Crust Pie, Prepar 
ing Juice Consisting of Drained 
Water, Sugar Vhickeni 
Agent, and Spice, Cooking to 
Thick Clear Syrup, Adding to 
Baked Pie~M. B. Strause, San 
Di go, Calif. No. 2 756,152 
July 24, 195¢ 


Draining 


Ice Cream Processed by Freez 
ing Mix While Agitating, Hard 
freezing, Kneading, Holding at 
Below 20 | J W Eye 
stone, Aberdeen, S$. Dak. No 
756,153. July 24, 1956 


Dried Buttermilk Prepared bi 
Standardizing Fat and Lecithin 
Content of Stored Liquid, Con 
densing at Below 163 F., Dry 


1956 


CLOTHING 
TO FOIL 


ACID AND OIL 


Wear tough, comfortable clothing and boots made of 
Neoprene—coated outside and inside! Perfect for can- 
nery, dairy and packing house workers. Fights off fats, 
oils, acids. Resists abrasion, Made to last! 





U. S$. NEOPRENE APRON 
« Heavy duty ¢ Fully vulcanized 
double-coated white or black 
neoprene « neck loop « hemmed 
edges « size 33” x 45” 








U. S. PEERLESS NEOPRENE SUIT 
e Neoprene coating outside and 
inside e full-length jacket « cordu 
roy-tip collar « bib-front overalls 
« biack, olive drab or safety yellow 





NEOPRENE 
SHORT BOOT 
* duck lined « 
Shockproot"’ 
cushion sole e 
cleated sole and 

heel 


U. $. BUTYLAC 
GRAY SHORT BOOT 
« deep-cleated sole 
« resists fats, oils, 
acids 











Seld only through industria! and retail stores 


U. S. INDUSTRIAL RAYNSTERS' 
U. S. ROYAL RUBBER FOOTWEAR 


‘US United States Rubber 
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ONG » how 4 Fishermen made 
= « big haul with Ac’cent 


= 


The Futham Brothers beam as sales of 4 Fishermen 
pre-cooked frozen fishsticks continue their upward 
surge. Sales are up 85% since 1954. 


: 4=- 


vse > 
— 


Packaged and ready for market! Processors of both 
canned and frozen foods have found that Ac’cent 
gives their products a competitive edge on flavor. 


Business up 85% in 2 years! 


Tue four smiling faces on the 4 Fishermen package are 
reflected many times in the sales department of Fulham 
Brothers, of Boston and Portland. Sales of their frozen 
fishsticks have been climbing in an amazing fashion since 
their introduction in 1954, 

One contributing reason is the use of Ac‘cent, to build 
and hold flavor in the cod and haddock, Fulham Brothers 
buys prepared batter and breading containing Ac’cent. 
They also add 4 ounces of Ac‘cent to every 18 pounds of 
batter to insure consumers of the finest flavor and to 
promote repeat business for 4 Fishermen. 

Hundreds of leading food processors use Ac’cent to 
heighten and hold true food flavors, and to guard against 
flavor loss in packing, shipping and storage 

Isn’t the precious flavor of your products worth pro- 
tecting with Ac’cent? Ac’cent technical representatives 
will aid you in determining the amount best suited for 
your product. Call or write today to 


@ Y Remember flavor builds 
@® your business, and 
Ac’cent builds flavor! 


BRAND 


Pure™ 
+ INTERNATIONAL, 20 N. Wacker Drive, Chicago 8, IIlinols 
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ing—A. P. and F, P. Zepp, 
Fountain City, and C. J. Zepp, 
Alma, Wis. No. 2,757,092. 
July 31, 1956 


PACKAGING 


Packaging Pie-Crust Dough 
in Water-and-Grease Impervi 
ous Sheet, Helically Wrap 
ping, Inserting Into Cylindri- 
cal Casing, Bonding Flattened 
i-nd Convolutions—S. A, Ayres, 
Hermos Beach, Calif. “No 
2,745,753. May 15, 1956 


Oleo-Mixing Package Consist- 
ing of Flexible Wrapper, Slit 
for Adding Solid Coloring 
Material, Flexible Sealing Tab 


R. §. Steinbock, Sarnias, Ont., 


Canada, to Hammock Package 
Ltd. No. 2,745,754. May 15, 
1956 


Fill Detector for Cardboard 
Carton Including Oscillating 
Guide, Rotating Crank, Probe 
\rm—H. E. Engleson, Chicago, 
and E. A. Hartbauer, Des 
Plaines, Ill, to F. B. Reding 
ton Co., Chicago. No. 2,746, 
2 May 22, 1956 


Bottle Caser Employing Rotary 
lable, ‘Trays, Case-Supporting 
Surface, Actuating Means— 
A. Donald, Woodside, and L 
McGihon, San Leandro, Calif.. 
to A. R. Silva, San Jose, Calif 
No. 2,746,226. May 22, 1956 


Marking Device Having Cylin- 
drical Drum, Article-Contacting 
Mechanism, Oscillating Arm, 
Stop Means—I. §. Gottscho, 
Milburn, to Adolph Gottscho, 
Inc., Hillside, N. J. No. 2,746,- 
380. May 22, 1956 


Automatic Case Loader Com- 
prising Single-File Article 
Feeder, Empty-Case Conveyor, 
Pusher Plate, Transfer Means 
W. M. Thompson, A. G. 
Swift., Jr., and A. T. Roberts, 
Jr., Cordell, Ga., to Dacam 
Corp., Charlotte, N. C. No 
2,746,662. May 22, 1956. 


Hermatic Container Closure 
Consisting of  Pre-Formed 
Plastic Ring, Moisture- and 
Grease-Resistant Paperboard 
Disk—G. A. Moore, New York 
City. No. 2,746,669. May ryt 
1956. 


Bacon Holder Made From Rect- 
angular Blank, Having Bottom 
Panel, Narrow End Walls, 
ke Longitudinal Score Lines 
~—W. A. Ringler, Wayne, Pa., 
to Gardner Board & Carton 
Co., Middletown, Ohio. No 
2,753,107. July 3, 1956 


Inhibiting Mold Growth on 
Packaged Cheese by Flushing 
Wrapped Product With CO., 
Evacuating, Sealing Under 
Vacuum—J. D. Ingle, Chicago, 
and A. N. Nawrocki, Curwens- 
ville, Pa., to Swift & Co., Chi 
cago. No. 2,753,268. July 3, 
1956. 


Bag Filler Employing Spout, 
Conical Bag-Opening Crown 
lightening Band—G. Orstrom, 
Kungsangen, and H. Ortmark 
Alsten to Arenco Aktiebolaget, 
Stockholm, Sweden. No. 2,- 
754,646. July 17, 1956 


Transfer Wheel, for Stacking 
Packages From Conveyor, Hav 
ing Spaced Arms, Release 
Mechanism—C. J. Malhiot, 
Oak Park, to F. B. Redington 
Co., Chicago. No. 2,754,980 
July 17, 1956 


Solids Filler Having Means for 
Volumetric Dispensing, Check- 
weighing and Adjusting Feed, 
Agitating—M. Knobel, Boston, 
to Pneumatic Scale Corp., Ltd., 
Quincy, Mass. No. 2,755,007. 
July 17, 1956 


No Can-No Cover Feed Con- 
trol Employing Magnetic 
Switch Responsive to Gap in 
Can Line—L. F. Glowen and 
J. J. Sennello, Chicago, to Con- 
tinental Can Co., New York 
City. Nos. 2,755,762-763. July 
24, 1956 


Egg Carton of Cellular Paper 
board Employing Longitudinal 
Creased Hinge Zone and Cross 
Partitions Forming Outwardly 
Convex Spaced Cells—R. F 
Reifers, Chicago, to Diamond 
Match Co., New York City 
No. 2,755,984. July 24, 1956 


Plastic Package for Fluids Hav 
ing Rectangular Heat-Sealed 
Walls, Enlarged Side Seam 
Areas to Prevent Rupture of 
Vertical Seams—R. A. Mahaffy, 
Cedar Grove, N. J., to Stand- 
ard Packaging Corp., New York 
City. No. 2,756,154. July 24, 
1956 


Package-Handling Unit Em 
ploying Empty Carton and 
Package Conveyors, Stationery 
Guides—J. L. Ferguson and 
R. C. Talbot, to J. L. Ferguson 
Co., Joliet, Il. No. 2,756,553 
July 31, 1956 


Paperboard Bottle Carrier 
With Integral Partitions 
Formed From One-Piece Cen- 
ter Ply—P. C. Collura, Auburn- 
dale, Mass., to Container Co 
of America, Chicago. No. 
756,900, July 31, 1956, 
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Walworth’s NEW small cast steel valves 


SERIES 1500 — SIZES % to 2 inches 


handle 


I temperatures 


pressures 


Walworth is proud to make these new 
Small Cast Stee! Valves available to 
power stations ... oil refineries... 
ships... wherever piping is subject to 
severe pressures and temperatures. 
Non-shock service ratings of these 
valves: 1500 psi—950F for steam; 
3600 psi—100F for water, oil or gas. 
Cast of chromium molybdenum steel, 
they are compact and light, yet ex- 
ceptionally strong. Both Y-Globe and 
Angle type valves are available. 


Angle Valves: 


No. 5587— 
Socket Weld End 


No. 5586— 
Screwed End 
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Y-Globe Valves 


No. 5585—Socket Weld Ends 
h 


‘3 
ihe ‘ 
300 ie 


’ 


No. 5584—Screwed Ends 


Simplified Walworth design eliminates many of the valve prob- 
lems encountered in high pressure service. Among the feature 
of this new valve are: 

INTEGRAL BODY AND YOKE — made from a single casting without 
threading or welding. Bonnet joint always a potential source of 
leakage is eliminated. Valves can be reassembled quickly and easily 
ROTATING DISC — prevents valve seat distortion and consequent leak 
age. Cuts down replacements. 

WELDED SEAT RING — compensates for changes in pressure and temper 
ature—eliminates a major source of leakage. 

SPECIAL BACK SEAT BUSHING 
pressure with greater safety. 
PACKING CHAMBER — designed to dissipate heat thus keeping packing 
rings at lower temperatures—gives them longer life 

These valves are available with either socket weld ends or 
screwed ends, in sizes ranging from 4 to 2 inches. For further 
information on Walworth series 1500 Small Cast Steel Valves, 
see your local Walworth distributor, or write for Circular 
No. 134. 


WALWORTH 


valves e fittings « pipe wrenches 
60 EAST 42nd STREET, NEW YORK 17, N. Y. 


permits repacking the valve unde 
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THE LOUIS ALLIS €0 


MILW < 
AUKEE 7, WISCONSIN 


on short delivery 


<< . 
or more cata, « e $s page FOOD ENG NG N VEMBER 1956 
re th pag ’ 
number on card at back 
©) 
’ 





MEN & COMPANIES —— 


Industry 


Borden Co. has started con 
struction of a modern biscuit 
plant at East Point, Ga., for 
its cheese division. Also, the 
food products division plans a 
$1 million research center in 
Syracuse, N. Y. 


Bohemian Brewery’ Corp., 
Los Angeles, reports purchase 
of Schneider brewery at 
Trinidad, Colo 


BiB Corp. announces it will 
combine with Sasson-King, 
Inc., Lakeland, Fla., to form 
one company under the name 
of the BiB ¢ orp 


Dickinson Family, Portland, 
Ure., makers of preserves 
have embarked on a $350,000 
plant and expansion program 


Dole Hawaiian Pineapple Co. 
Ltd., announces centralization 
of all sales activities and per 
sonnel at its San Jose, Calif 


ollices 


Freeman Certi-Fresh Foods, 
Los Angeles, has opened a 
new separate building for 
producing its fish sticks 


Golden Grain Macaroni Co., 
Inc., Seattle, announces its 
purchase of Mission Macaroni 
Co Seattle 


Hawley & Hoops, Inc. reports 
it has become a division of 
Food Manufacturers, Ine., and 
will now be known as M&M's 
Candies 


Peter Pan Bakers, Omaha, 
Neb., plans to construct a new 
electronically controlled bake 
ry at a cost of approximately 


$2 million 


Pepsi-Cola Co. is starting con 
struction on a new &1Y%, mil 
lion bottling plant in 
Brooklyn 


Rochester Dairy Coop., Roch 
ester, Minn will bnild a 
Grade “A milk processing 
plant 


Red Dot Foods, Inc. has a 
quired George Hogue Mer 
cantile Co., Kansas City, 
Mo., Plezall Cookie Co., Ine 
Chicago, and Wright’s Po 
tato Chip Co Dodge City 
Kans 


Savoy Foods, Inc., Chicago, 
announces that it has award 
ed an exclusive distribution 
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franchise for its Savoy Food 
brand to Dearborn-Economy 
Wholesale Grocers 


Personnel 


James Ww. Alego has heen 


appointed gen. manager of the 


new Green Giant Co, manu 
facturing plant at Savage 
Minn 


Keith Agnew is new pres. and 
gen. manager of Stokely-Van 
Camp of Canada Ltd 


James Bergman, Jr., has been 
elected to board of Rive: 
Brand Rice Mills, Ine 


George E. Clausen, Sr., ha 
resigned as pres. of Gentry 
division of Consolidated Food 
Corp He is succeeded by Di 
Arthur N. Pratet 


Dr. Conrad A. Elvehjem, Dean 
of Graduate School, Univ. of 
Wis., has been named 115i 
recipient of Charles I Spen 
cer Award tor meritoriou 
contribution to field of agri 
culture and food chemistry 


Dr. Paul 5. Flory, Cernell Uni 
versity, has been chosen to 
head Mellon Institute’s Inves 
tigational activities as Exe: 


Dir. of Research 


Lawrence L, Frank and Lloyd 
C. Mitchell have been elected 
to the board of General Bal 


ing Co 


Dr. Donald H. Hale has joined 
the central engineering dept 
of Food Machinery & Chemi 
eal Corp., San Jose, Calif 


W. Parlin Lillard has been 


elected vy P of General Foo 


gen. manager of the 
created Perkins Diy 


Corp. He will also serve as | 
newly | 





SALAD 








PICK 


CORN STARCH... 
-..- CORN SYRUP 
... REFINED CORN OIL 
... DEXTROSE 


Among food processors using Clinton prod- 
ucts, you'll find them all — canner, packer 
and baker . . . brewer, candy and ice cream 


maker. 


All these food processors have one thing in 
common: They know that quality process- 
ing requires quality ingredients. For many 
years, Clinton has had a reputation for 
producing the very best in dextrose (Clin- 
tose), corn starches, corn syrups and re- 


fined corn oil for the food industry. 


That’s why our customer files hold some of 

the best-known food names in America, If 

your name’s not there, it ought to be! Can 
we get together soon? 

technical service 

and 2 in connection with 

your specific prob 


lerns is available 
upon request 


remember 


gality products 


FROM THE WORLD'S CORN CENTER 


CLINTON CORN PROCESSING 
COMPANY 
CLINTON, [OWA 
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The "KING ZEERO" Recirculated Ice Water System 


Last one of 4 “King Zeero” units installed on 
ramp ot ira Wilson & Son dairy, Detroit, Mich 


GIVES YOU SPEEDY 
PRODUCT COOLING 


329.340 COLD ICE WATER 
se 
REQUIRES NO MECHANICAL AGITATOR 


Permanent louvres act as non- 
mechanical agitators-no moving 


parts to service or upkeep costs 


The simplicity of “King Zeero’s” operation makes for 
efficient and trouble-free operation. Tons of ice are 
built-up daily on the coils during the off-peak hours. 
This chills circulating water to provide an ample 
supply of 32°-34° ice water, or lower temperature 
brine, for all plant needs. 


Operation is entirely automatic, The “King Zeero” is 
economical to operate—profitable to own. 


THE KING ZEERO COMPANY 


4300-14 W. MONTROSE AVE., CHICAGO 41, ILL 








You'll find the nozzle to 
meet your specific requirements in the 
complete selection offered by Delavan... 
one of the world's leading producers of high 
quality precision nozzles. 


Write for 
CATALOG 32 


Gives complete details ond 
specifications on the com- 
plete Delavan line of 

industrial spray 

nortles. 


DEL AVAN 


West Des Moines, lowe 
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STOP 
GUESSING 


START 
SAVING! 


Chronologically 
records actual 
on-and-off time 
by duration. 


Gives absolute 
time-study data 
per operation 


Establishes true 
‘ ' cost accounting 
gives complete production . 


data continuously ... automatically 


Now get complete, accurate, 
documented production data on 


Permits supervision 
of parts replacement, 
repairs, maintenance 


Gives total operating 
: time of machine, 
any machine, process, operation. feed or belt-line 


Eliminates costly, inaccurate spot- 


. : Allows ability to 
checks, time studies. OWS SOney 


anticipate equipment 
Tr . ‘ 1 servicin 
TR+T records on continuous 4-month . 


tape. Uses no ink. No maintenance. 
Thousands in use in large and small plants. ~ 


LL, 
STANDARD INSTRUMENT CORP. Sy 


DIVISION OF HEAT-TIMER CORPORATION “ays 
657 BROADWAY + NEW YORK 12, N.Y 
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Dr. Edmund H. Hamann, 
chief flavor chemist for Fritz 
sche Brothers, Inc., will retire 
from active service as of 
Jan. 1. 


Harry R. Hambleton has been 
p- of operations in 
Pepsi Cola Inter- 


named y 
Mexico for 
national 


Fred R. Haviland, Jr., has 
been named to newly created 
post of dir. of business plan- 
ning for Anheuser-Busch, Ine., 


St. Louis 


Alfred Iddles, Bab 
cock & Wilcox Co.. has been 
elected pres. of Atomic Indus- 
trial Forum, Ine., 
forthcoming year 


pres. of 


for the 


Kenneth E. Ketzel has been 
appointed dir, of transporta 
Foods 


tion for Consolidated 


( orp 


John M. Krno has been ap 
pointed manager of bulk sales 
and development for Corn 
Products Refining Co. 


Charles W. Lubin, pres., the 
Kitchens of Sara Lee, is now 
director of Consolidated 
Foods Corp with which for 
mer company has merged, 


G. Stanley McKenzie has an 
nounced his retirement as 
v.-p. and district myr., Calif. 
and Hawaii, for Beatrice 
Foods Co., Chicago. 


Spencer S. Meilstrup has been 
elected v.-p. of Diamond Crys 
tal Salt Co. 


Charles G. Mortimer, 
General Foods Corp., has been 
winner of Printers’ 
Award for 


pres 


named 
Ink Advertising 
1056 


Harry Rose and Peter Mitchell 
have been elected v.-p.’s for 
E. A. Aaron & Bros., 
sion of Consolidated 
Corp 


a divi 
Foods 


John D. Scott is new v.-p. in 
charge of sales, and Ross E. 
Jones is v.-p. in charge of dis 
tribution for H. J. Heinz Co 


Lester Smith, board chairman 
of Dairy Corp. of America 
has been elected pres. of the 
Ice Cream Manufacturers of 
New York State 


Dr. George W. Shadwick, 
George Reeder and Claude 
Harper have been appointed 
dir. of foreign service dept., 
dir. of milk and ice cream 
quality control, and dir. of 
butter quality control, respec- 
tively, for Beatrice Foods Co., 
Chicago 
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Alfred J. Stokely is new exe 
v.-p. and board director of 
Stokely-Van Camp, Inc., Indi 
anapolis 


Associated Industries 


Advance Oven Co., St. Louis, 
has elected Maurice Rotters 
mann pres. 

Alloy Steel Products Co., Inc., 
announces appointment of 
Harold C, Templeton as chief 
metallurgist. 


American Can Co. announces 
purchase of Bradley Contain- 
er Corp., Maynard, Mass., 
plans to construct new 
Antonio, 


and 
‘an plant 
Tex 


in San 


American Machine & Foundry 
Co. announces the appoint- 
ment of J. J. Cranmore as 
gen. mgr. of Lowerator Div. 


Ben-Hur Mfg. Co., Milwaukee, 
has organized a new food 
service division under direc 
tion of E. F. Jackson, v.-p 


and gen, sales manager 


Borg-Warner Corp., Chicago, 
announces appointment of G 
W. Kelch as of the re 
cently Ingersoll 
Humphryes div 


pres 


acquired 


Brooks Rotameter Co., Lans- 
dale, Pa., has appointed Rob- 
ert F. Gilman production en- 
gineer. 

Crescent Metal Products, Inc., 


appointment of 


chief 


announces 
Richard J 


engineer, 


Brown as 


Co. is 


acquisi 


Caspers Tin Plate 
negotiating for the 
tion of Olive Can Co., Chic ago 
Cornwall Canning Co. is erect- 
ing a new plant at Magrath, 


Alberta, Canada 


Crown Zellerbach Corp., San 
Francisco, announces retire 
of Alexander R. Heron 
industrial and 


ment 
as v.-p. for 
public relations 


Diaphane Corp., Philadelphia 
announces the appointment of 
John Cozza as v.-p. in charge 


of sales 


Evans Research and Develop 
ment Corp., N.Y.C., announces 
the election of C. Edgar 
Chamberlain and Ralph L, 
Evans Jr. to the board 


Exact Weight Scale Co., Co 
lumbus, Ohio, appoints John 
D. Beeson plant mgr. of me 
chanical div. 


Glass Container Manufactur- 
ers Institute, Inc., announces 


1956 


“Gives us a fine 
product, and consistent 
quality with hardly any 
maintenance.” 


Jack Levin, Sweetie Beverages 
Philadelphia 








CP PLATE HEAT EXCHANGER 
pasteurizes and cools 
liquid sugar at low cost 


for SWEETIE BEVERAGES 


“Our CP Plate Unit does a fine job a// the time 
pasteurizing and cooling about 300 gallons of 
liquid sugar per hour. The syrup is heated from 
room temperature to 190°F. and then cooled to 
70°F, in the second section. It helps us get a 
more uniform product and saves us considerable 
time and work compared to the bag and steam 
kettle method. We have hardly any maintenance 
with the Plate Unit. It has met all our expecta- 
tions.” 

This comment by Mr. Levin sums up nicely 
some of the reasons why so many plants select 
CP plate heat exchange equipment. If you heat, 
cool, regenerate or HTST pasteurize any free 
flowing liquid food product, you can’t do better 
than check into the advantages CP can offer 
you—in efficiency, economy and product pro- 
tection. Write on your letterhead for full par- 
ticulars. 


wes 





me DISTINCTION IM 
DAIRY PROCESSING 
EQUIPMENT 


General and Export Offices: 
1243 W. Washington Bivd., 
Chicago 7, iil, 


| 
| 
| MFG. COMPANY 
Soles Bronches in 23 Principal Cities 
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election of William J. Green Kendall Co. Chicago, an Pfaudier Co., Kochester, an York Farms Ltd., Toronto 
oun ' Thatcher Gila nounces that it has started Arteacero, S. A., Mexico, D has appointed David EF. Lecki« 
Mig. Co., Ine to the board onetruction on a new $1,300 jointly announce establisi production mgr. for its west 
ol trustees 000 plant in Franklin, Ky ment of Arteacero-Pfaudler, ern div 

his plant will produce Poly- S. A., Mexico. The association 
Hazel Atlas Glass Co., Wheel ken industrial tapes, plastic will serve the Mexican mat Deaths 
ing, W Va oeniioeiesn + film, and plastic specialties ket for industrial processing 
aequisition by Continent! equipment and technical se Clarence Birdseye, 69, pres 


Can Co In Hereafter it Milliken Products, Inc., Ma yee of Process Evaluation & De 


’ 
business lil be earried on deira. Ohio, announces that it Pneumatic Scale Corp. Ltd 
At Gi has been purchased by Paper Quincy, Mass., has elected 
\tla a8 Div of Conti Package Co Indianapolis Kendall D. Dobk ly exec 


ental Can 
P H. E. Hodgson, 69, pres. and 
o der o odgso & Co 
Read Standard Corp., York founder of Hodgson & &% 


p seabteiial és Sait ae Ltd.. and controller of edible 
palate nelle. oy nolasses during W. W. II 


velopment Corp., and noted 
wmder the name of Hazel inventor. (Also see News Se 
tion 


Minneapolis-Honeywell Regu 


Hoerner Boxes, Inc., K« . 
lator Co. announces plans for 


lowa, will elect 
. _ construction of a new three 
sominee 4} vw CKO of a conditional agreement to 


cre manufacturing plant and C 1 Prod 
merge with C cts 
home office at Fort Washing merg it! apito roducts 


Dr. Henr Reist Kraybill, 
Infilco Inc, ha named J ty > Corp., Mechanicsburg, Pa y : y 
Kossledic and A A taltnsl on, 65, noted scientist and edu 
{v-p Standard Steel Corp. leo cator 
Package Designers Council Angele announce the ad 


. . ha opener ew execut vancement of Walter J al 
Joseph T, Ryerson & Son, Inc, pen 1 1 utive incemen f ilter K 
office at 271 Madison Ave mever ts p and Clay { 


has opened its new staink : 
teel-sheathed South Plant in lew York City, with Glenn Hopper to asst. gen. manager. Frederick Walton St. Law- 
on (ity N. J increasin Mather as Exec ro It nee Towmotor Corp., Cleveland, rence, 69, retired v p- George 
its capacity 50%, The en aD mamas Pram 5. Bree, announces the acquisition of Weston Ltd 
larged facility now has ay Design Associates LAd., pres Gerlinger Carrier Co. Dallas 
proximately 355,00 aq, ft Mervin Watson, 60, sales mgr 
devoted to metal servicing Packaging Machinery Manu Trane Company, Ia Crosse, of Eastman Gelatin Corp., 
{ ompany aleo announce ip facturers Inst. ha elected W isk announces plans to Peabody Mase 
pointment of William J ". eB Bronander, Scandia double present research and 
(leary a8 manager of tubular Mig Co pre and J H testing facilities, and to con Edward E. Willkie, 60, pres 
teel products at Philadelphia Richmond, Potdevin Machine struct two new manutactur of Pacific American Fisheries 


plant ( exec, Voy ing plant Bellingham, Wash 


position ¢ 


N. Laurie Shaw, 53, sec.-treas. 
of Shaw Dairies Ltd., Ottawa 


Make new PROFITS from unused overhead space while 
processing your products under exact time, temperature, and 
atmospheric control . . . with a Greer MULTI- TIER. 

Converts heating, cooling, drying, and freezing operations 
from batch to continuous processing. In one application alone, 
MULTI-TIERS have boosted production 7 times per man, in 
4th the floor space. 


@ Saves floor space—ideal wherever long “in 
process’ travel required. 


@ Multi-Tier trays convey products through controlled 
processing cycles of 10 minutes to 24 hours with- 
out jar or jolt. Products remain on trays during 
entire process. 

@ Saves labor. Automatic or manual loading 
and unloading. 


FREE 


Write for informative 


J. W. GREER COMPANY 


Wilmington, Massachusetts 
Sales Engineering Offices: Chicago, Ill., and San Francisco, Calif. 
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This is a twoelement expansion joint used 
in power, heating, industrial and process 


applications. Its job is control of thermal 
expansion in pipelines. And it’s constantly 
exposed to the triple-hazards of corrosion, 


high pressures and temperatures. 


fights corrosion, temperature 


These are good reasons why its maker, 


and fatigue Badger Mfg. Co., Cambridge, Mass., found 


Crucible type 321 stainless steel sheet their best 
choice. For Crucible stainless is easy to 


o e 
Ui this fabricate, has good physical properties, and is 
exceptionally resistant to corrosion and heat. 


Consider the advantages of stainless for your 
double products. For more details see your local 
Crucible representative. He’ll be happy to supply 
technical data, or arrange for prompt delivery 


expansion of the steels you need. 


Crucible Steel Company of America, 
The Oliver Building, Mellon Square, 


joint Pittsburgh 22, Pa. 


Crucible worked with the manufacturer, Badger Mfg. Co 

in the development of this new type stainless steel expansion joint 
Made from a single tube, its maximum diameter approximates 
that of ordinary flanged fittings 


CR UJ C | 8 LE first name in special purpose steels 


Crucible Steei Company of America 


Canadian Distributor Railway & Power Engineering Corp., Lid 
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Aere (2 Why! 


You can dispense with oil filters and dust filters when 
you install “Nash® Clean Air Compressors. You can save 
the cost of maintaining these devices. You can greatly 
reduce instrument maintenance costs. For the Nash em- 
ploys no internal lubrication, therefore no troublesome 
oil is in the delivered air. Moreover, air from a Nash No internal wearing parts. 
is thoroughly washed and cooled as it passes thru the No valves, pistons, or vanes. 
pump. Dust in the plant atmosphere, even fly ash, is im- : 

mediately removed = Non-pulsating pressure. 


™Nash® Clean Air Compressors are simple, with only 2 Original performance constant 
one moving element. No valves, gears, pistons, sliding =: over a long pump life. 
vanes, or other enemies of long life and constant perform- = 
ance complicate a Nash. No aftercoolers are needed. You = Low maintenance cost. 
will find it profitable to investigate these pumps, now yee 


NAS ENGINEERING COMPANY 
395 WILSON, SO. NORWALK, CONN. 
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No oil filters. 
No dust filters. 


No internal lubrication to 
contaminate air handled. 


{1 .A1/YAPAOUOED ADAOAETAPe 
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JUST OFF THE PRESS __ 


NEW CATALOGS AND BULLETINS 
— Free For The Asking — 


Why on earth should a food 


PLANT ENGINEERING processor make his own emul- 


ock & Wilcox ( Beaver Falls 


Pa, (233H 


Rubber Doors 


Give construction advantages 


sifier? Pound for pound of ac- 


if a series of swing-type insulated 
rubber doors for installation in 
heavy traffic areas. Units available 
in a wide range of colors for 
nounting in wood, steel, and ma 
sonry jambs 4p Sti Klip Mtg 
Co In Cambridge, Mass 


7 


33/ 
Speed Reducers 

Pictures wide line of gear motors 
for speed reduction. Detailed cut 
iway drawing shows construction 
Bulletin E-2408, 8p.—Reliance 
Electric & Engineering Co., Cleve 
land. (233B 


Vertical Turbine Pump 
Giant cutaway view shows all 
onstruction features of a vertical, 

turbine-type pump used in well 
water supply systems Available 

apacities range from 20 to 10,000 

gpm Bulletin 600, 4p Layne 

& Bowler Pump Co., Los Angeles 


233C) 


Can-Making Machinery 
Covers strip feed presses 
urlers, and stackers for stamping 
ind forming can ends. Each 

unit is pictured and detailed 

Catalog 36B, section 2, 8p.— 

E. W. Bliss Co., New York 

City. (233D) 


Piping Engineering 

Technical manual presents facts 
on expansion and flexibility in 
single-plane piping systems. Book- 
let is one of ten covering entire 
field of pipe engineering. Detailed 
charts and calculations. Bulletin 
4.04, 20p.—National Cylinder Gas 
Co., Tube Turns Div., Louisville, 
Ky. (233E) 


Automatic Speed Controls 
Concerns various electrical and 
pneumatic means for automatic 
regulation of variable speed con 
trollers. Diagrams illustrate hook 
ups. Bulletin C-100, 4p.— Gra- 
ham Transmissions Inc., Men 


omee Falls, Wis. (233F) 


Separators, Vibrators 

Pictures and gives brief facts 
on a series of magnetic separa 
tors and vibratory feeding devices 
Units include magnetic pulleys 
drums, plates, and rolls Bin 
vibrators and feeders also included 
Bulletin B 90-1, 2p.—Eriez Mfg 
Co., Erie, Pa. (233G) 


Tube & Pipe Analysis 

Chart gives breakdown on 
analyses, applications, properties, 
and strength tests for a series of 
15 alloy tubings used in high 
temperature applications Tech. 
nical Data Card, 163A, 6p.—Bab 
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Armor Plating for Floors 


Describes application of square 
tecl plates on floors that give 
rugged protection in heavy traffic 
areas. Photos show how to install 

Acme Steel Co., Chicago 


2331 


Strong Paneling 

Considers installation and ad 
vantages of an asbestos-and-cement 
sheeting material for paneling 
cooling towers, cold storage 
rooms, and other places where 
weather or temperature condi 
tions are sever 6p.—Johns 

993 


Manville, New York City J 


Centrifugal Pumps 


Details complete line of cradle 
mounted, end-suction, centrifugal 
pumps with capacities ranging 
from §$ to 2,800 gpm Cross 
section views point up design 
features. Tables give performance 
ratings. Form 7223-B. 20p 
Ingersoll-Rand Co., New York 
City. (233K) 


Valve Operators 


Specifies construction feature 
of a spring-and-diaphragm device 
for operating butterfly and burner 
valves, and dampers. Table list: 
operating characteristics, Bulletin 
B-1020-5, 4p.—Conoflow Corp., 
Philadelphia. (233L) 





Free Literature—Fast Way 


Any of these very-latest cata- 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
(there’s one given at the bottom 
of each item) on the handy 
Reader Service postcard — back 
of book. Then sign at the bottom 
and mail. 

For your convenience, too, all 
items in this department are listed 
and keyed in the Reader Service 
Section. 





Hydraulic Pumps 

Concerns design advantages of 
1 line of solenoid-actuated hy 
lraulic pumps for fluid powe 
transmission. Complete control 
ircuits are charted and specs 
tabled. Bulletin 44200-A I2p.- 
Oilgear Co., Milwaukee. (233M 


Refrigeration Insulation 
Considers insulating properties, 
fire resistance, structural strength, 
and other properties of an insu- 
lation for refrigerated storage 
spaces that is formed @& a min 








tual monoglyceride, it costs 
less from DPi. 


When you make your own, you get only a 
mixture. Assaving it for monoglycerid 
the active ingredient, is a time-consuming 
business. Furthermore, if you have to run 
it through the deodorizer, you may lose 
varying amounts. Myverol® Distilled Mono 
glycerides are added after deodorization 
Since Myverol is virtually straight mono 
glyceride, there is never any doubt about 
the monoglyceride content of your finished 
product. Myverol Distilled Monoglycer 
ides are made in several different forms 
from a wide choice of food fats by Diéstél- 
lation Products Industries, Rochester 3, 
N. Y. Sales offices: New York, Chicago 
and Memphis ¢ W. M. Gillies and Com 
pany, Los Angeles, Portland, and San 
Francisco * Charles Albert Smith Limited 


Montreal and Toronto 


distillers of 


monoglycerides 


made from 
natural fats 
and oils 


10 jee 


Also... vitamins A ana E 








for foods and pharmaceuticals 


Distillation Products Industries 
is o division of Eastman Kodak Company 
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ral) wool, held togeth 1 series of ict 3 W orthingte Power Transmissions 
usphaltic binder f ninfugal pumps wv pacit Corp., Harriss 234H) 
ile, New York City. (233N p Pa ow (18 Comprise a omprehensive 
I2p.—Dean Bros t : , = engineering catalog, covering 4 
Flexible Shaftin Indianapol 234D Plastic-Lined Piping wide line of power transmission 
I t f Presents a complete line of machiner Pictures, diagrams 
rea it applicator and 7 
- Hydraulic Control Valves wan-lined, steel and iron pipe, tables, and cutaways describe and 
= ‘ —h fittings, and valves for use where price clutches, couplings, pulleys, 
ump , hil hanical strength and peed reducers, V-belt drives, and 
istance are a must nany other units. Catalog D656, 
pictured and accom 328p Dodge Mfg Corp., Mish 
election chart 32p ywaka, Ind. (234M 
Dow Chemical Co., Saran Fab 
ion Di Bay Cit Mich 
4] DC Motors, Generators 


Informs on a series of direct 
Shock Control Theory rent motors, rated from 4 to 
00 hp., and motor-generator set 
theory of vibration vith outputs to 200 kw. Describes 
d shock absorption, . 
ind graphs to aid in 
ulating such vibration in ma 

y Roe — SVC-5), 4p fran Bulletin 53B8424, 6p 
; : a <j : In Haw Allis-Chalmer Mtg Co Mil 

ne, N. | #] vaukee, Wis. (234N 


hunt and stablized-shunt-wound, 
ound wound, and _— series 
notors in eight different 


Cold Storage Doors 


Forged Steel Valve cs Dry-Type Air Filter 


Zz picture booklet covers 
nanutacturing of a line of cold Step-by-step picture 


torage door Many photos show tallation and removal spun 


I] r nd ntroi il installations in food plants glass pads in a dry-type air filter 
Sewage Treating Unit nd tia x plo 5 Jamison Cold Storage Door The seven pocket unit is rated at 
i t t f ' itaway ¢ ngs show 0., Hagerstown, Md. (234K 1,000 cfm. Bulletin 237, 8p 
h i | ispend hinent fale Ip American Air Filter Co., In 
f nn Lubrication Systems Louisville, Ky. (2340 

Specifi reservoirs tubing, 


fittings, junction and metering 


Reducer nits thet Automatic Shutoff 


comprise variou ito 
le range of fle nati lubncation systems for Cross-section drawings illustrat 
ble with a two-belt large machines Drawings and onstructon and operaton of a 
ed drive Pertinent satics show operation. Bul series of automatic shutoff valves 
ure = detailed let 12p.—Bijur Lubricating to control excess flow or over 


uts, and sizes t 0 Bulletin c Rochelle Park, N. J. (2341 temperature Spring-loaded dia 


Standard Centrifugals 





POOR INSULATION NEVER ‘PAYS OFF” 


DON’T GAMBLE ON LOW-TEMPERATURI 
PIPE INSULATION INVEST IN 


APC; HoistuRE chartalnc 

W an, & ABSORPTION “KE FACTOR 

AND PROFIT WITH PERMANENT 
INSULATING EFFICIENCY 





























MADE OF STYROFOAM 


THE MOST NEARLY PERFECT INSULATING MATERIAL EVER DEVELOPED | Your insulation dollars are wasted 
when you gamble on short-lived low- 


temperature pipe covering. Vapo-Wall, 
the permanent § insulation, won't 
waterlog and freeze maintains 


i completely moistureproof does not absorb water, swell, softer 


freeze or waterlog 
extremely lightweight hs jus $ per board foot 


strong compressive streng 14 $ per square foot its low “K" factor of .25 indefinitely 


resistant | id, rot and vermin has no fo jalue | Pipe, vessel and fitting covers avail 


iad 
rr ad 
odorless id does rb odor: ; | requires no added vapor seals 
2 
iw 


% able in 8 standard thicknesses 
tough ompletely unaffected by sudden temperature changes it ey 


offe ulation range of trom —400° F. to 18¢ WRITE TODAY FOR INFORMATION 











Trademark, Dow Chemical Co 


incorporated 








1315 HUTCHINS HOUSTON, TEXAS CA 8-2387 
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ith PREST-0- ® ELECTRIC COLD 
" -O-MATIC storace doors 
Open-through-close door cycle is completed in 8-10 
seconds automatically. Users report expensive man-truck- 
hours fully utilized at top efficiency — more goods handled 
in less time. “Open-door-time” is reduced 75%, resulting 
in substantial refrigeration savings. 
PREST-O-MATIC doors are packaged, complete units 
easily installed against any wall opening. Full width of 
- = alll is usable. Operation is fast, safe, automatic. 





Send for complete information. 





505 HUNTERDON STREET, NEWARK 5, N. ry 


“h 


fi 


Next time you replace spray nozzles 


. be sure they’re from Spraying 
Systems. See for yourself how prop- 
erly engineered, precision machined 
spray nozzles can improve perform- 
ance, With Spraying Systems you 
gain all the advantages of advanced 
research and production... from 
America’s leading designer and pro- 
ducer of spray nozzles. 


you improve 
when you replace with 


yt 


from SPRAYING ee 


Gree Catalog 
Complete information 
... forty-eight fact 


loaded pages. Write for 
Catalog 24. 


SPRAYING SYSTEMS CO. 
3212 Randolph Street © Bellwood, Illinois 


ft 
+. tg * al ‘ nd 
GA lie ihe 2S 


| hates leas De 
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Ammonia 


for 


Retrigeration 


means 





BARRETT 


BRAND 


Anhydrous Ammonia 


LOOK 
for the 
Green Cap! 








cle this page number on « 


The name “Barrett” Brand is so 
well established by long usage and 
high quality that it actually means 
Anhydrous Ammonia. 


Barrett Brand Anhydrous Ammo- 
nia means high purity—minimum 
99.95% pure... it means dryness 
free of water... vit means sure valve 
operation at all times . . . it means 
fast, prompt delivery wherever and 
whenever you need it. 

Jarrett Brand Anhydrous Ammo- 
nia means it’s the one refrigerant 
you can always rely upon—from a 
local dealer you can depend on. 
Order Barrett Brand Anhydrous 
Ammonia today, in 150-, 100- or 50- 
lb. cylinders. Your local dealer is 
the man to call too if you want 
larger quantities, such as tank cara 
or tank trucks. Call him today. 


First in Ammonia Since 1890 


NITROGEN DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 Rector Street, New York 6, N. Y. 
Hopewell, Vo. * Ironton, Ohio * Orange, Tex. * Omehe, Heb, 


ard at back SS 
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Lightning Labelers 


DESIGNED FOR 
TOP SPEED APPLICATION 


Tima itm silk ie 


w Bulletin \ 


eer miiniite 
tant motion prin iple these 


labeling Operatic 


| n through their simplifi- 


ct method f 


d spaces the container hich travel 


iccas al 
: 


a platlorm chain conveyor 


adhesive is 
ue faced 
y magazines 


containers | 


vithout stop or pause that's 


abeler’s and 2) smooth uninterrupted 


accurately registered, smoothly 


round, the 


deliver of containers with 


adhered labels. If your container i 


machine you should look at, by all means! 


Newport Ave., Quincy 
n Fray Los Angeles; 


PNEUMATIC SCALE ¢ 
Mas ! ‘ ’ hica Sa 


4 
) 


‘PNEUMATIC 


Packaging and Bottling Equipment 
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phragm and units 


ivailable in 14 to 8 in. sizes, in 
Pres 
psi. Bulletin 
Engineering 
Mass. (234P 


bronze and stainless steel 

ure ratings to 1,500 

500 4p Coppus 
W orcester 


Plastic Tubing 


Concerns physi haracteristics 
lications for a 
Many food 
ited lable specih 
vide line of food 
Bulletin T-97, 2 a] 
Akron, Ohi 


and num 


tubing 


Centrifugal Air Washer 


Covers operation and constr 


tion features of a centrifugal-type 
air washer, available with capaci 
to 37.0 frm 

ng range fro 

100 hp. Bulletin W-7456 
Ducon C€ Mineola, N. Y 


OB 


Automatic Clutches 


data on a series of auto 


Bricf 
ti lutche for use on gas 


from 2 


ind electri motor 
Custom-built design 
Bulletin 56-D-1 4p 
orp., Los Angel 
Nickel-Lined Piping 
l'reats of seamless steel piping 


id «fitting oated inside wit 


MATERIALS 


Special Conveyors 


ells about a magnetic elevator 
a tubular material-handling unit, 
and a piano-hinged steel belt con 
veyor and elevator. Also brief 
facts on special custom-built units 
Catalog 500, 48p.—Prab Convey 
ors, Inc., Roseville, Mich. (236H) 


Powered Conveyor Turns 


Portra 


tion of a powered 


onstruction and opera 
conveyor turn, 
ivailable in 90 and 180 deg 
Special units can be had 
Device feature 


It that runs on 


models 
in other angles 
nylon 
wearing rails 2p Voss Belting & 


Spec ialty Co., Chicago 2361 


a mesh 


Fork Lift Batteries 


Full details on battery constru 
tion and c 
specifications are available on three 
new fork truck batteries, rated at 
40-, 60,- and 120-amp. hr Bulle 
tin GBI1668-B, 8p.—Gould-Na 
Batteries, In Trenton 
(236]) 


nplete engineering 


tional 


N. J 
Multi-Rail Conveyor 


Relates facts on an unusual, 
skate wheel conveyor system that 
consists of several separate rails. 
These components can be com- 
bined in many different ways to 
form portable or fixed conveying 
systems. Pictures show numerous 
installations. Catalog LR-56, 6p 
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nickel for g orrosion 
Welding procedures 
und general fabrication techniques 
also discussed. Applications in 
industry are noted. 8p.— 
Corp., Belleville, N. I. 


resistance 


food 
Bart Mfg 
236D 


Speed Reducers 


T able full lection data for a 


comprehensive line of single 
double-.. < triple-reduction speed 
redu ers, from 1 to 4,000 
hp. Pi ind drawings show 
units and_—_—itheir 
Booklet B-6727 46p 
house Electric Corp 
Pa. (2361 


omponents 
W esting 
Pittsburgh 


Prefabricated Stack 


Shows om of installing a 
weformed in 3-ft 
iculite and 


' 


inicss tee 
reast ts 
resistance 


IF-28, 4 Van Packard 
Bettendorf, lowa 2369) 


Pressure Reducing Valves 


Installation adjustment, 


discussed for 


opeta 
Tvicing 
pring-loaded, piston 
reducing valve 
nits are designed 
to 1,500 psi. at 
e pressures t 
in one stage 


Newark, 


0 


HANDLING 


Cincinnati 


Alvey-Fergusor 
236K) 


Hand Truck 


of a four 
material-carrying 


Shows construction 
nodel ine of 
hand trucks available with 10- and 
6-in. whee Ip.—Nutting Truck 
; Faribault, Minn 


Gas-Electric Fork Truck 


features of a 
fork lift 
powered by both 


ind = electricity Gas 


p unusual 
new +,000-Tb 


tru that 


apac ity 


engine ives generator, which 
turn, powers the electri 
notor Bulletin 6008A, 
Automatic Transportation 
Chicago. (236M) 


Low-Profile Trucks 


Contains specifications and 
low-built, electric 
truck built for 
is with low over 
head Telescopic lift 
rises 102 in. Capacity: 2,000 Ib 
Bulletin 6011A, 4p.—Automatic 
Transportation Co., Chicago 
236N) 


rawings of a 
drive fork-lift 
peration in ar 
le aTanices 


Stock Boxes 


Presents a series of molded 
glass fiber, stock boxes—with or 
without lids—that provide sani- 
tary storage and carrying for many 
types of food ingredients. 3p.— 


1956 





Telescopic Conveyors 


SHOW man appli 
1d antages Yr a 


Circulating Oils 
Technical discussion 
ition of a ntinu 


ystem to steam ti 


Niacin News 


7 

ani 

Bulletin d 
per Cr In I iT 
Pittsburgh 237} 


Stainless Steel Units 


Considers applicat j 
steel in a wid 


processing ma I 


pi tur 
Steel 


237H) 


es illustrate 


Corp 


Multi-Tube Filters 


Cutaways and graph 


tion of two types of tu 
ted wi 


Units are onstru 


stone, porous 
wire tubes for differing 
plications Compressed 
backwashing. Bulletin ‘ 
R. P. Adams Co., In 


2371) 


Hammermill Feeder 


> 
Pictures a rotat ng tee 


said to eliminate overload 


danger of burned out 
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screen, oO! 


and 4 
U nit hike 
102, i4 
Philadelphia 23 


ation j Calalog 


ind 4-stage 


MAINTENANCE 


Constant-Level Oilers 


ovVcIs dp Picture ica ietalis ad 
us luDrica 

and 
Lubri 


irculating 


| 
irbine 


Catal 
\fanit 


Protective Coatings 


Deta 

TTOSIO | 

tions ri | corrosion con 

1, heavy-duty service ind lin 
f ind = tanks 


Z 4p Metal 
Rahway, N. | 


g teel rum 
Bulletin CATEM ¢ 
Thermit Cor 


I 


INGREDIENTS 


Useful Flavor Chart 


nety of food flavor 

nded 

», it tell SCS ron ri on it 
niacin im } \ t produ ts 
nal nutri 
6 


Prov 


PROCESSING 


How to Apply Antifoams 


Contam several moet! 


sdding pe ialized 
in both batch and 


Method 


h ind 


imecrous igent 
Republi Ous processes 
Ohio. from a Si nple yperatior 
mpiex automati 
tem 4p Hodag 


Corp Chicago d K 


feeding 


Ribbon Mixers 


be 

th 7 r, 
Concerns eight different size 
pdONn-type mixer avaliabDie 


different 


‘ cit 
apa i 


in of six 

Units range in 
to 450 gal. Bulletin Zp 
Cincinnati Hildebrand Cx In 


2371 


agitato 
all 


AY 


Buffalo 


from 4 


R00 


Cimeinnati 


Centrifuge Line 
d device 


l and the 


requiring 
Hetin 1279 
. Philadelphia 


1956 








VENFIAG ¢ A 


Penford Crystal Corn Syrup 


Nectose Corn Syrup 


PENFORD 
CORN 
SYRUPS 


Douglas Confectioners’ 
Thin Boiling Starch 


Douglas Confectioners’ 
Moulding Starch 


Douglas Confectioners’ 
Special Moulding Starch 


Douglas Pure Food 
Powdered Starch 


et a |] c | e A 'f e if 
ra JW 4PORD, | UF 
‘we CORPORATE O 
420 Lexington Ave., New York 17, N.Y 
1531 Marietta Blvd., Atlanta, Ga. 
Cedar Rapids, lowa 
ee ca ieee a ee 
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Immediate Savings . . . 


The 4 line model 

accurately fills 50 

to 100 containers 

per minute... 6, 8 and 10 

line models also available ca- 

pable of accurately filling up to 250 containers per minute. 
Hope Type 195 Filling Machines are now in profitable 
use from coast-to-coast filling liquids, semi-liquids or vis- 
cous products in jars, plastic bottles or tin cans. For high 
speed, accurate filling machines look to the leader — 


Write for catalog of our complete line 








HOPE MACHINE COMPANY 





ei" AUTOMATIC -WATER- SAVER 
TAM AM SPRAY NOZZLE 


v4 


ideal for Dairy and Food Industries 

The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water. 

RENEWASLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents. When the cover becomes 


worn, reploce it with o new one, CONSULT YOUR DEALER 
STRAHMAN VALVES, INC 
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Tank-Mounted Mixers 


Leaflet describe feature 
wivel4oint tank mixe ts, available 
from 4 hp. Standard shaft lengths 
to 48 in., but special sizes 
Bulletin EL-2, 2p 
Ertel Engineering Corp., Kings 
N. Y. (238A 


uilable 


QUALITY 


Vapor Chromatography 


Bulletin 


d te 


considers equipment 


chniques for analyzing com 
winds by me ans of vapor phase 
Typical charts 
id specifications are detailed 


lOp erkin-Elmer Corp Nor 
ik, Conn 235C 


ynatography 


Photo-Electric Colorimeter 


Presents a ompact laboratot 


trument suitable for all colori 
including 
of turbidity 


ncasurement 
neasuring 
o-electri 


ent and pho titra 


Diagram illu opera 
adapte df 


6p Eppis 
(238D 


Unit in be 
techniques 


York Cits 


pH Control of Waste 


process 
t pit 


methods for 


( promiun 
Details 
ovcrcomiung 
control problems in this 
Beckman Instruments, 
Calif. (238E) 


ontrol 


i l0p 
Fullerton 
Portable Viscometer 


f a compact, portable vis¢ 


and details operations 


omete 


Curd Concentrator 


Pictures and specifi vecialized 


' ' 
operation of a centrifugal curd 
separator, used in cheese proces 
sing. Unit has input capacity of 
900 gal. per hr 8p.—DeLaval 
Separator Co., Poughkeepsie, N 
Y. (238B 


CONTROL 


clean, accurate, 
Brookfield Engi 
Stough 


Unit is easy to 
and speedy. 8p 
neering Laboratories, Inc 
ton, Mass. (238F 


Lab Hydrometers 


Specifi a full line of 
hydrometers, thermo-hydrometers, 
and hydrometer jars. Units are 
designed for measurement of a 
wide variety of liquids from alcoho! 
to sugar Bulletin G-3 
8p.—Precision Thermometer & In 


Philade Iphia 238( ,) 


olutions 


trument Co 


Fast-Acting Scale 


Gives full self-bal 
ancing 5,000-g.-capacity scale that 
reads directly 
vice gives readings in both metric 
ind =avoirdupois units Ip 
Arthur F. LaPine & Co 

ST 


data on a 


to one gram De 


Chicago 


testing Service 


Large 
ctrical, clec 


‘ ] 
pi 1Cal 


, 
bulletin covers chemical 


tronic, mechanical, 
radiometric 
facilities 
ivailable to industry through this 
laboratory. 
Labora 


(2381 


photome tric, 


ind colorimetri 


testing 
independent _ testing 
2p Electrical Testing 

tories, Inc., New York City 


INSTRUMENTS 


Bayonet Thermocouples 


Concerns applications of a seri¢ 
of miniature 
rhe for 


re fw engine 


bayonet-ty pe thermo 


ny measuring t npera 


tt vlinder 
other 
Vari 
un adaptor lamps and coup 
ire pe hed Bulletin 
10p Thermo Electric Co., In 
Saddle Brook, N. J. (235] 


ind pump 
heads, electri notor ind 
heat-generating equipment 


ng 


Steam Plant Instruments 


Company publication gives com 


; 


prehensive details on instrumenta 


th control for 
Photos show 
installation 


0 20.000 Ib 


m and combustion 
nall steam plants 
t pical sct-ups on 
anging from 3,000 t 
Energy, Form 354 
Control Co., 


238K 


team per he 
24p.—Energy 
New York City 


Liquid Batch Control 
Schematic inform 
ways to add prede 
fluid batch 
Systems comprise a pre 
dete rmining counter and integrat 


diagram 
sutomatn 
termined 
proc esses 


volumes to 
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Catalog 91-109, 
Porter Co., Hat 


ing flowmeter 
4p.—Vischer & 
boro, Pa 238] 


Delayed Control 


Diagram operation ot a 


ie! and photoelectri 


mag 
device for 
elapsed time control 
and conveyt 


detect 


{ s and 


ot processing 
wizing operations. Unit 
a signal, then 
controlling action 
Automation, 


Hills, Mass 


classifies 
re sponds with 
ii a later time. Op 
Inc W ellesle 
238M 


Calibration for Dials 


Specifies a variety of available 
dials for liquidometer and levelom 
cter tank Actual layouts 


how dial divisions, and maximum 
Bulletin 
Liquidometer Corp 

New York 


gages 


ninimum readings 


Flow Transmitter 


Depicts cutaway views and sche 


natic representahion of mercur 


1956 





yws-ty pe transi 
ters for indicating, recording, and 
integrating liquid and gas flow 
rates. Specification Sheet T22-6 
+p.—Bailey Meter Co., Cleveland 
2380) 


Tilting Thermometers 


Concerns features and specifica 
tions for a series of tilting-head 
thermometers with  screw-type 
sockets, available in ranges from 

80 to 1,000F. Bulletin 148, 
4p.—Manning, Maxwell & Moore, 
Stratford, Conn. (239A 


Self-Acting Regulators 


Details action and specifications 
for a series of self-operating, tem 
perature-regulating alve for 
Steam, water, gases 
fluids Pictures show 
models, cutaway reveals construc 
tion. Bulletin 500, 4p.—A. W 
Cash Co., Decatur, Ill, (239B) 


and othe r non 


COTTOSIVE 


Smokehouse Controls 


details thermo 
couple, wiring, and indicating and 


recording systems for remote ob 


Pictures and 


servation of smokehouse tempera 
tures. Device is said to handle as 
many as twenty smokchouses or 
cookers at a time. Data Sheet 
3.7-9, 2p.— Minneapolis-Honey 


well Regulator Co., Philadelphia 


(239C) 


Remote-Reading Gages 


Considers 
developed, 
level gage, 
flasher for 


advantages of a newly 
remote-reading liquid 
with built-in red-light 
positive warning on 
high and low liquid levels. For 
boiler operation, units available in 
four pressure groups from under 
900 psi. to over 1,500 psi. Bulletin 
291, 8p.—Jerguson Gage & Valve 
Co., Somerville, Mass. (239D 


Automatic Interval Timer 
Compact instrument, designed 
for panel mounting, gives automa 
tic shutoff and instantaneous re 
set for pushbutton timing control 
I'welve time-ranges are available 
from 6 sec. to 24 hr 2p 
Cramer Control Corp 
brook, Conn. (2395 


Center 


Bin Level Indicator 


Detailed drawings show opera 
tion of a high-and-low level con 
troller for storage bins and silos 


Unit Operates on a rot 
principle. Bulletin 
Fuller Co., Catasauqua 


Combustion Control 


First of a series of publication 
considers safety, efhcency, and 
apply to 
instrument 


equipment life as they 
combustion control 
A dictionary of 
ogy is included 
Fuel Equipment Co 
239G 


control termino) 
l6p Cleveland 
Cleveland 


General Instruments 


Briefly describes and pecihe 
over 100 measuring, transmitting, 


receiving, recording, and indica 
ing instruments and 
for both 


process applications, Pictures show 


ontrol com 
ponents power and 
the various devices. Bulletin G! 

1], 8p.—Bailey Meter Co., ¢ leve 
land, (239H) 


Compact Panel Controls 


Relates facts on a wide line ot 
instruments for measuring 
tricity. Devices tor measuring 
ac and dc currents and volt 
ue listed 25p Weston Ele 
trical Instrument Corp., Newark 


N. J. (2391 


Data Processing 


Outlines an electronic devi 
for monitoring, recording 
processing data from various 


process variables Control 


formation is presented in 
sheet and punched card for 
Various pictures illustrate set-up 
14p.—Beckman Instruments, In 
Fullerton, Calif, (239] 


Electronic Weighing 


l'reats of a compact electron 
unit that installs under a conve 
belt to give continuous measure 
ment of product flow Unit can 
ilso be used to control flow rate 
ind proportion ingredients 

Bell Automation Corp., R 
wer N, Y 239K 


Combustion Meters 


Shows photos and 
diagrams for different 
chemically-operated CO analy 
Application 
principles, features, and mode 
are covered. Publication 56-553 
4p.—Hays Corp., Michigan ¢ 
Ind, (239L 


zers and recorders 


TRANSPORTATION 


Wide Truck Line 


Full color catalog gives com 
plete information on four-wheel 
conventional and cab-over-engine 
heavy-duty trucks. Gasoline, LPG 
and diesel-powered models are 
Photos and utaway 
drawings show motor and chassis 
features. Catalog CR-674-F, 20p 


covered 


FOOD ENGINEERING, NOVEMBER, 


International  Ilar 
(239M 


Chicago 


Dry-ice Bunkers 


Pictures and briefs 
on a series of blower-ty pe 
bunkers for truck chil! ing 2p 
Amerio Refrigerating Equip. C 
Inc., Union Cits N. |. (239N 


1956 


There’s oS 


d= 


NEWS 
in Spices! 


Statistics now prove 
\mericans are more 
Scasoning CONSCIOUS 
than eve} hefore 

in history 

All the more re 
you're using high quality 
NATURAL SPICES 


in all your products 


‘ason la hy sare 


American Spice Trade Association 
82 WALL STREET, NEW .YORK 5, N. Y 





Adaptable to any cold storage needs 


King Sharp Freeze syster ire designed and engineered 
for your requirements — pre-cooling, freezing or cold stor 
ige of foods—for cold storage warchouses, storage freez 
ers, blast freezers, coolers, freezing tunnel for ammonia 
or freon refrigerants. King systema in more than 400 food 
plants here and abroad are proof of King leadership in 


more than 50 years of air movement engineering 


Write for technical bulletins Our 


engineering st if is of your service 


f IIE] <o. oF owaronna 


905 N. CEDAR ST. OWATONNA, MINNESOTA 








MANUFACTURERS OF SHARP FREEZE, COOLING, VENTILATING AND HEATING SYSTEMS 


For more dota, circle this page number on cord at back om 





PERFECT 
FOR YOUR 
PILOT PLANT... 


DE LAVAL 
244 HERMETIC 


If your problem involves the effective 

and economical separation or clarification 
of viscous, inflammable, or “free from 
contact with air’ materials, investigate 
De Laval’s 244 Hermetic. Small in size... 
minimum auxiliary equipment needed 
...exclusive De Laval “Finger Tip Control” 
for maximum flexibility ...the 244 Hermetic 
fits perfectly into pilot plant operations. 
Find out today, how De Laval’s 244 Hermetic 
Centrifuge can help provide accurate 
determination runs...advance information 
on what to expect in the operation 

of your plant. 


Get all the facts... 
Write De Laval...Now. 


€3 >) ee \'/ Ve 


SEPARATOR COMPANY 


THE OF LAVAL SEPARATOR COMPANY Poughkeepsie, New York + 427 Randolph St... Chicago 6 + OF LAVAL PACIFIC CO. 201 E. Milibrae Ave., Millbrae, Calif. 


240 “&— For more data, circle this page number on cord at beck FOOD ENGINEERING, NOVEMBER, 1956 





Here’s where youll 
find up-to-the-minute 
methods and data 
in every 
important 


phase of 














PROFESSIONAL 
SERVICES 














J. PAUL BISHOP & ASSOCIATES 
Regtatered Professional Bngineers 
Ratabluighed 1945 
Specializing in 
Food and Chemical Processes 
Consultation—-Surveys—Design 
BEngineering Ketimates——Supervisior 
af Construction, Installation and Start-Up 
Internationally Known 


P. O. Box 348 Champaign, [Dlinols 








WHERE TO 


@ STORE Frozen Foods 

eBUY ingredients, 
Equipment, 
Parts, 
Services 











Industrial 
Engineering 


Now, the industrial engineer has his own con 
venient handbook filled with the kind of expert 
knowledge he can use daily on the job to lower 
costs and improve the quality of his product 
This big book in eight big sections and 74 
chapters enables you to understand and put to 
profitable use the best modern practice in work 
methods, work measurement, time studies, con 
trol procedures, et« 


Just Out! 


Industrial 
Engineering 


Handbook 


H. B. MAYNARD, Editor-in-Chief 


Pres., Methods Engineering Council 
1510 pages, nearly 500 illustrations, $17.50 


ACTUAL and how-to-do-it in approach, near- | 


ly five years in preparation, this book pro- 
vides a storehouse of dependable information on 
every important aspect of industrial engineering 
material handling, job evaluation, work measure- 
ment, wage payments, plant facilities and de 
sign, time and motion studies, automation, 
linear programming—to name but a few. 

It’s for the industrial engineer and the man- 
agement man who wants fundamentals, methods, 
and data on the many diverse aspects of this 
field at his fingertips, in one convenient volume. 


Scores of experts, working under the editorship | 


of one of the most distinguished leaders in the 
field, have each contributed a measure of their 
experience. The result is more than a dozen 
books in one, all pointing the way to improved 
methods, reduced costs, and greater profits 


Among the Contributors: 


Clifton A. Anderson H. William Heinrich 
Franklin 8. Atwater Edwin C. Mea 

Rush A. Bowman Frank F. Middleswart 
Phil Carroll Allan Mogensen 
Horace G. Crockett Joseph H. Quick 

J. Wayne Deegan T. G. Rose 

George Elliott John L. Schwab 
Rudolph Flesch Bert Steffy 

R. S. Fries Harry Lee Waddell 
Lillian M. Gilbreth Glenn D. Wolfe 


SEE IT 10 DAYS FREE 


Graw-Hill Book Co., Inc. Dept FFE-11 
West 4ist Street, NYC (36) 


i me Maynard's Industrial Engineering Hand 
] y examination on approval. In 
il mit $17.50 plus few cents del 
c postpaid We pay delivery if yo 
ame return privilege 


with thi pon 
Print) 


For prices outside U. 8., 
Write MeGraw-Hill Int'l, NY 


FOOD ENGINEERING, NOVEMBER, 1956 


FOOD DEVELOPMENT LABORATORY 
8. W. ARENSON, Déreotor 


Ingredient evaluations « New Products development 
Specializing in flour shortenings, milk and other 
basic ingredienta ¢ Facilities; chemical and phy 
Sieal laboratory, bakery, spray dryer and other 
unit process equipment 

2865 W. Franklin St 140 W. 24th St 
Baltimore 23, Md New York, N. Y 








LEWIN ASSOCIATES 


Consultants 
"LANT DESIGN AND LAYOUT PROCESSING 
QUIPMENT PRODUCT AND PACKAGE DE 
VELOPMENT AND IMPROVEMENT 
HOUSING DISTRIBUTION MARKETING 
RESEARCH ESTIMATES REPORTS 


243 West 56 Street New York 19, N. ¥ 


1748-9 








GUSTAVE T. REICH 
& ASSOCIATES 


Comaultant to the Pood Induatrics 
COMPLETE CONTINUOUS PROCESSES 
Operation Waste Disposal 
AUTOMATION 


2 Chestnut St Philadeiphia 2, Pa 


CARROT OL 
makes food 


golden yellow 


a t 
containa 
ternational 
is because 
» It contrib 


any kind 
produce fishy 


SEND FOR BOOKLET 


Yew page combine 


NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad $1., South Whitley, Ind 














SCHWARZ LABORATORIES Inc. 


Consultation on Food Problems 

Analyses of Foods and Beverages 

Food Plant Design and Process Improvement 
Research and Investigations 

Legal Testimony 


Write for bulletin deseribing factiities and services 
230 Washington 8t., Mount Vernon, N. Y 


QUAKER CITY 
COLD STORAGE CO., INC. 


PHILADELPHIA, PA. 
3 WAREHOUSE LOCATIONS 


Proper Temperature for Frozen Foods 








Research Laboratortes 
SENSORY PANEL TESTS 
Food Analysis, Stability Studies, Evaluations 
Packaging Problems, Vitemin Assays 
Write For 
“Pood Facts’ 


29 W. 15th &., N. ¥. 11 WAtkins 4-#8006 











STRASBURGER & SIEGEL 


Chem |sts——Bacteriologists——Po0d Technologists 
Specialists in Canned and Glassed Foods 
Laboratory Services 
Testing Tomato Products, Mayonnaise, Pickles 
Oils, Fats, Beverages, Sugars, Filth in Foods 
Food and Drug Libels, Expert Testimony 


1403 Kutaw Place Baltimore }7, Maryland 








WALTHAM LABORATORIES, INC 


LABORATORY SERVICES: Food analysis, extran 
eous matter, bacterio 
“gical testa. Water 
INSPECTION & 
SAMPLING 
Waltham 64, Mass 


FOOD PLANT SANITATION 


817 Moody Street 











WISCONSIN ALUMNI 


RESEARCH FOUNDATION 
FLAVOR EVALUATION 
with Trained or Consumer Panels 
Services in biochemistry, nutrition, food technology, 
microbiology, food inspection and analysis, toxieol- 
ogy, and insecticide testing 
Write for price 


P.O. Box 2217-P Madison 1, Wisconsin 








the advertisements on the 
following pages 


are live opportunities in the field of food 
processing and distribution 


Each announcement represents a current 
Want or Offering of an organization or 
individual in the field, with some element 
of profit in each for whoever can fill the 
need. Some have money-saving possibilities, 
others are opportunities for more business; 
many are employment opportunities; sill 
other: offer property, or equipment—used 
or surplus new equipment 


“Searchlight advertisements are constantly 
changing New opportunities are constantly 
finding their way into this great Want 
medium, each issue. Regular reading of the 
“Searchlight” pages can be as important to 
you as reading the editorial sections; 
Editorial matter is NEWS OF OPPORTUN 
ITIES offered in the industry 


for EVERY business WANT 
“Think SEARCHLIGHT first” 

















EMPLOYMENT OPPORTUNITIES 


The Advertisements in this section include all employment opportunities—executive, management, technical, selling, office, skilled, manval, etc. 


Positions Vacant Civil Service Opportunities Employment Agencies 
Positions Wanted Selling Opportunities Wanted Em ment Services 
Part Time Work Selling Opportunities Offered Bureaus 
DISPLAYED RATES—— UNDISPLAYED 
The advertising rate is $18.00 per inch for all advertising ap- $1.50 per line, minimum 3 lines. Teo figure advance payment 
pearing on other than « contract basis. Contract rates quoted count 5 average words as a line. 
on request Positions Wanted—The rate is one-half of the above, payable 
in advance. 
An advertising inch is measured %” vertically on « column—8 Box Numbers—counts as | line 
imne—80 inches to a page Discount of 10% if full payment is made in advance for 4 con- 
secure insertions. 
jubject to Agency Commiasion Not subject to Agmecy Commission. 


vend NEW ADS or Inquiries to Classified Advertising Division of FOOD ENGINEERING, P. O. Box 12, N. Y. 36, N. Y 
December Issue closes November 28th 








ENGINEERS 
INDUSTRIAL ENGINEER ENGINEER IEE cesirnantiions 


neer there are unusual opportunities with one 
of A lead food processors in the 
Exceptional opportunity for individua! INDUSTRIAL or MECHANICAL a merica’s leading p 


following fields 


e ress ecognition, n c ce : 
xpression, recog on, and advan Permanent position with national concern for Packaging 
ment with an internationally recognized industrial or mechanical staff engineer to Maintenance 
assist and advise the monagement of several 
food plants and feed mills. Experience in Electrical 
food or feed industry desirable. Location Industrial 
Middle West. Please furnish complete resume 
Syracuse, New York. A minimum of | of qualifications and initial salary require 


leader in the food industry 


Graduate LE. or MLE. to relocate near 


Assignments to stoff or line engineering 


year plant experience desired, food or ments. Replies held in confidence dependent upon individual's experience and 
training 





chemical process preferred. Duties will P-3291, Food Fa 

tla ! , x 12, N Ns Prefer men under 35 with professional 
include Methods Analysis, Standard training in field of specialization. Minimum 
Costs and Budgets, Development and ‘ of one year’s experience in processing type 
. industry Send detailed resume indicating 
Administration of Wage Incentive Plans, education, experience, salary expectation, and 








and some use of Time Study Techniques location flexibility to 


Age to 35 W YORK ,, 19 (a H.A.B. 
CHICAGO i gay ‘ i 

We will pay a high salary commen , , ial ; PILLSBURY MILLS, INC. 
surate with the quaiific ations and expe 
rience of the man who we feel can tak« POSITION VACANT 


on the responsibilities of this assign 


Minneapolis 2, Minn. 








Mechanical or Chemical Engineer. Outstand- 
» “ > ng opportunity with long established mid 
ment. Complete range of generous em western eoumnentr tee Greditate anainaey with WE NEED 
ployee benefits. experience in selection, layout and installa FOOD TECHNOLOGISTS and 
tion of food processing, packaging or chemi FOOD CANNNING CANDIDATES 
Please write full details to: cal equipment Mature young man desired —junior to top-level 
who is capable of handling all phases f Call, write or wire: 
projects Including estimating, design ‘Gladys Hunting (Consultant) 
field followuyr Assignments in maintenance Crake Personnel, Inc 
| engineering also included in work Salary | 22¢ State St., Chicago 4, 1 
commensurate with experience, liberal benefit HA rrison 7-8600 
program included. Send complete resume and 
slary requirement to box P-3377, Food En 


’-3240, I 1 








rines 


“WE NEED A QUEER MAN! EMPLOYMENT SERVICE YOUR 


Salaried Personnel, $5,000-$30,000. This 
No, not really queer, but an unusual confidential service established 1927 ORGANIZA | ION 
man for an unusually challenging oppor geared to needa of high grade men who seek ; 

re of connection under conditions as 


»yed, full protection to pre 


We are building a new branch bakery ‘ ion i name and address only Is it complete? 
which will include the manufacture of d A onal sultation invited 
at least two or three other sem)i.related } t i P. O. Box 


food lines Manch rmo Are you expanding it? 
w d 1 to head th operation . 
who oun beth work and dream with POSITIONS WANTED Making Replacement? 


enthusiasm He may or may not now be 
in the Bakery field, he will be well Food Technologist S&S years experience in . 
educated, of mature business age and f ‘ foods and citrus by-products desires a Naturally, you are anxious to se- 
able to build an efficient and loyal organ position of responsibility, preferably produc cure the most suitable man or 


ization. Probably he is now in some phase tior 1 a small or medium size firm in the | 


prihgenderes: Acree Northwest or Northern California. Age 26 men available. You want men 
y r B. f Food Tech PW-314 Food we 


Compensation? Ample in dollars—unlim aes tm ng with the special training that will 


ited in terms of possible accomplishment 
Full details, your picture and all other Production Management—Mill Engineering make them an asset to your 


ind Business Administration background with | 


experience in all phases of dry corn milting. || Organization. You can contact 
Ww LAO ood Engineering . 

: a aac me such men through an advertise- 
t “<r ! ' Chief Chemist and Production Supervisor. ment in this Employment Oppor- 


‘ D " } ‘ ) Flavor work, quality control production 


buying. Wishes challenging opportunity. PW tunities Section of FOOD ENGI- 


ea aon a a | - 68, Food Engineering 
icine SE ae ; NEERING. 
PRODUCTION MANAGER Manufacturer's Representative, | | 
east five (5) f x enc n ble proc ® bf 
A ee ee ee Chemist, well established, 
politan area. Write, stating age, experience, reter ‘ anhs 


ence and salary expected. Replies will be heid te om see eusely oe WR, ond be gad FOOD ENGINEERING 


confidence Advertiser's employees are aware weet 
this advertisement RA-1886, Food Engineering 330 W. 42nd % New York 36, N. Y 
620 N. Michigan Ave., Chicago 11, Til | 


tunity 


pertinent data in your first letter, please 
All replies treated confidentially 





Classified Advertising Division 





$2701, Pood Pngineeringe 
P.O. Bow 12.N 7 


r 
Clam. Adv. Dir 
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csssico SEARCHLIGHT SECTION wvensnc 


BUSINESS 


UNDISPLAYED RATE; 
$1.50 a line, minimum 3 lines. 
average words as a line. 


PROPOSALS, $1.50 a line an insertion. 


BOX NUMBERS count as one line additional in undisplayed ads. 


DISCOUNT of 10% if full payment is made 


Send NEW Ads or Inquiries to Classified Adv 


OPPORTUNITIES 


To figure advance payment count 5 


in advance for four con- 
secutive insertions of undisplayed ads (not including proposals). 


Div 


EQUIPMENT 


USED or RESALE 


DISPLAYED RATE: 


Contract rates quoted on request. 


The advertising rate Is $13.25 per inch for all advertising appearing on 
other than a contract basis. 


AN ADVERTISING INCH is measured % Inch vertically on one column, 3 


Displayed Style. 


of Food Engineering, P. O. Box 12, N. Y 


36, N. Y., for 


columns—30 inches—to a page. 
EQUIPMENT WANTED or FOR SALE ADVERTISEMENTS acceptable 


only 


December issue closing November 28th 











WANTED 
Stainless Steel Model $-50 
CASE HOMOGENIZER EMULSIFIER 


Good condition, appreciate prompt reply 


BONDED EDIBLE OIL 


7360 N. W. 35th Avenue, Miami, Florida 








MIXERS 


§ DA Sigma Blades; 200%—400 #10007 — 

Day Ribbon; |'% ton Marion; 50 ou. ft. Mac 

; | ton Munson; 88 TANKS 100—1000 gals. ; 
1000 gal. Giass Lined Tank; 30 HP Gas Boiler 
125%; Complete Liquid & Powder, Filling-l.abel- 
ing-Packaging Eqot 

|. E. NEWMAN 
818 W. Superior, Chicago, Ill 











LEGAL NOTICE 


Or AT eee IRED BY THE 
2 1912, AS AMENDED BY 
Ma H 3%, 1933, AND 
, Unite ate de Section 2 
SHOWING THE OWNE RSHIP, 
MANAGEMENT, ND 
CiIRCT i" ATION 
Of Food Engineering shed m 
New York for October 
1. The name and 
managing editor, and 
McGraw.- fil pats ing Con 
- N. ¥ 


ACT OF AUGUST 


1946 


mthiy 


publishe 


Y Susiness manager, 
42nd Street, New York 36 
McGraw-Hill 
st New York 3¢ 
A wv nore ¢ tock ar 
and Willard T. Chevalier, Trustee 
Trust dtd. 1/14/21, as amended, m/b J 
Graw, deceased; Donald ( cGraw 
McGraw as Trustees under Indenture 
McGraw, dated 7/1/37, as amended; Donald (¢ 
individually; Harold W. MoeGraw, 
beth Webster, « Donald ¢ 
West 42nd 8t., New , N 
Madison, 


seane 


Wellington Fund 
Claymont, a 
The known bondholde 
olders owning o 
f bonds, mortgage 


aphs show the 
reumst ances 
and security holder 
A ~ ( mpany a 1 
apacity other than that of a j 
HILL FUBLIEH ING COMPANY 
B fe Sod J. COOKE, Becreta 


subscribed me th ith da 


les in ‘ 
M ik. AW 


Sworn to 
September 
[REA 


and 
1956 
JANET 4 


Maret 


HARTWICK 
(My Commission exp ( 19 











-++++ LOEB OFFERINGS tes 


Capem, Titecap, Swanson 
automatic and semi-automatic 

Centrifugals: Fletcher 12°° copper, 20°’ lith 
coated, Tolhurst 26'' copper, 26° rubber 

Clarifiers: De Laval model 84-51 

Compressor, Freon: Carrier 25/12'/2 hp 

Cutter, Bone: Wausau, 5 hp 

Cutters, silent: Buffalo 32° and 43 

Demineralizer: Barnstead 80 GPH 

Dryer: Devine 2 x 4’ vac, drum, st 

Dryer: Devine 71 vacuum 5 shelves 

Dryer: Bowen lab. spray, st. steel 

Dryer: Direct Heat 4 x 20 

Dryer: Stokes rotary vacuum 2'/2 x 8 

Extractor; Troy 26’° monel bosket 

Fillers, liquid: Peerless 6 
weight, siphon and vac. types 

Fillers, piston: Stokes, Colton, 
Machine Co. for tubes 

Fillers, powder: Speedee 
Smith, Ferguson, Gump 

Filter Presses: Sperry, Shriver 6°'-36 
and plate and frames types 

Filters: Int. pressure—Alsop, Sparkler 
Industrial, Sweetiand 

Filter, vacuum: Oliver 2'/2 x | 

Homogenizer: 2-1200 GHP. Union 
Union, 125 and 400 GPH. Gaulin 


Cappers 


valve, Cass gross 


Elgin, Filler 
jars, 


Triangle, Stokes & 


, recessed 


Lomax 


300 GHP 


Kettle 
Kettles 


without 


Dopp 150 gal., jkt., agitated 
Stainless steel 5 to 300 gal 
aluminum 40 


1 and 

agitators 100 

gal 

Burt 
avto and 5 

Mikro, 2DH 
Prater, Raymond Jay Bee 
24 Williams 22 and BX 

Colloid; Charlotte st 

Mixers: Dough 
5 to 100 gal 

Powder: 50 to 2000 Ib 
Portable Electric: V4 to 5 hp 

Pastevrizer; Wallace-Walker 
GPH, st. steel 

Pumos 


Labelers Knapp Jersey orld 


Ermold o 
Mills 2TH, Gump #1 
Jeflrey 30 x 


hammer 


steel | hp 


iron 25 hp 


type single and double arm 


capacity 


plate type, 200 


Centrifugal, rotary, gear, vacuum, all 
types and sizes 

Screens: Rotex 20 x 48 42 x 64, 18 x 3 
Selectro 4 x 10° Abbe Blutergess #1 

De Laval Nozzle-Matic AC VO 

Ceco, Triangle, Packomati« 

Sterilizers: Climax 20° «x 36” jacketed 

Still, water: Barnstead 75 gal 

Tablet Presses 

Tanks: Glass 
Stain. steel 25 gal. to 
36000 gal 


Separator 


Sealers, carton 


Single punch and rotar 
} t y 


lined, various sizes 


1200 gal 


insulated, agitated 


Send us your inquiries and list of idle equipment 


LOEB EQUIPMENT SUPPLY CO. 


820 West Superior St. 
Telephone Seeley 8-1431 


Chicago 22, Ill. 
Our 32nd Year 





EXTRA SPECIAL 


PFAUDLER PISTON FILLER 


© Model RP. 14 

© All Stainless contact 
© New 1953 

© Excellent Condition 


MACHINERY AND 
EQUIPMENT CO. 


514 Bryant Street 


San Francisco, Calif 








lf there is 
Anything you want 


that other readers of 
this paper can supply 


or — 
Something you don't want 


thet other readers can 
use, advertise it in the 


SEARCHLIGHT SECTION 








BOILERS 


HI-PRESSURE 


Complete stock from 10-2,000 h.p 
Nation’s largest inventory, New & Used 


WABASH POWER EQUIPMENT 


31 £. CONGRESS, CHICAGO 5, HA 7-4855 











FOR SALE 


1000 


Tyler 
Hoist 


Conveyors 
Ht 3ph 


Bucket Elevators 


Hummer Screen Trolley 


7. MN 
67 Van Reipen Ave Jersey City 
JOurnal Savare 2-4340 
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NOVEMBER SPECIALS 


MRM 12 sot. SS Straight Line Vac 
Biner Ellison Model 16-Q Filamati« 
2 Pony Labelers 86MXX and #6M1L 
Rotex Sifters 40x84" & 60x120 
Capem SIF Auto. Capper, up to 
Mikro Pulverizers #1 144 
Resina Cappers, single & twin heads 
Wortd Twin Turret Labetor 
Eigin Piston, Fillers, 88. | & 
Day 60 ou. ft. Powder Blenders 
MAM 12 spt. 88 Rotary Vacuum 
Wrap Around Labeters 


Filler 


8A mir 


120 per mir 


spouts 


Filler 
All Makes & Size 


“KETTLES, 
to Your 
Avail- 


NEW-—STEEL & S/S MIXERS, 
TANKS & DRYERS Fabricated 
Specifications Engineers Advice 
able 


We 
What 


Plants of Uni 


Sale? 


Buy Complete 


Hove 


Single 


You For 


YOU CAN BANK ON 


EQUIPMENT CLEARING HOUSE, INC. 


111 33rd Street N.Y 
SOuth 8-445] 


Brooklyn 
4452-6782 








FOR SALE 


+8” Copper Coating Pans with stem coils 

100 gal. Copper Still with condenser and tank 

100 at. 3 speed Read Master Mixer 

80 at. M-80 4-epe0ed Hobart Mixer 

100 gai. Copper Steam jacketed Mixing Kettle 
York Freon Compressor with i HP 3 phase motor 
Burne Split Nut Peanut Biancher 


SAVAGE BROS. CO 
208 Gladys Ave 





(32) 


Onleage 12, 





243 





SEARCHLIGHT SECTION 


BARGAINS FOR SALE 


The RUDERMAN MACHINERY EXCHANGE of Gouverneur, N. Y., one of the largest 
diversified Machinery & Equipment Dealers in America, can furnish you with prac- 
tically all your needs in Modern Ice Cream, Milk Plant and Electrical Equipment at 
but @ fraction of the origina! cost. 


INVENTORY TIME COMING 
RE-APPRAISE 
YOUR EQUIPMENT 
TRADE OR SELL US 
YOUR IDLE UNITS! 


——_—_ @ —— 

WE BUY AND SELL 
MACHINERY LIKE THESE 
LISTED BELOW! 
— © —— 


SEND US YOUR LIST , WRITE — WIRE — 
WE'LL SEND YOU OURS 


Among the hundreds of tteme in stock are included the following: 
Storage and Holding Tanks 
of all sizes 
\vers 


Slicing Machinery Wire Baskets 
Fruit Strainers EDM Equipment 
Kettles Scoles 
Homogenizers Whippers Slab Fillers 
Pasteurizers Nut Choppers and Grinders Thermometers and Recorders 
Coolers includi Molds S.S. Tables 

Sweet Water Coolers Variegators S.S. Pumps of all types 
Freezers Baggers and S.S. Pipe and Fittings 
Packaging Machinery aging Machines Electric Motors and Gear 
Refrigeration Bottle Washers Reducers of all sizes 
Univats Cup Dispensers 
Slicers and and Cappers 
The above is but a small part of the inventory we carry. This machinery is all of modern 
type, mostly stainless steel. 








PHONE FOR YOUR NEEDS 


RUDERMAN MACHINERY EXCHANGE 





MIXERS; NEW Falcon Ribbon Mixers 
in_ Stee! or Stainless Steel, all sizes; 
Pdttable Agitators, Mixing Tanks; 
Heavy Duty Dough and Mass Mixers, 
Double Arm, Jacketed or Unjacketed, 
Send for complete List of Availables. 


KETTLES, TANKS, VACUUM PANS, 
REACTORS; In Stainless, Steel, Cop- 
per, Nickel, Monel and Iron; send 
for complete list of our large stock. 


EVAPORATORS, STILLS, COLUMNS by 
Buffalo, Swenson, Blaw Knox, Za- 
remba and others in all wanted 
metals. 


COLLOID MILLS; Homogenizers, Vis 
colizers; send for complete list. 


DRYERS; send for complete list. 


FILLERS; for Liquids, Semi-Liquids, 
Pastes, Powders, Crystals, etc. Karl 
Kiefer, Stokes & Smith, Triangle, 
Food Machinery Co., Filler Machinery 
Co. and other stendard makes for 
all filling purposes; Semi and Fully 
Aut. 


FILTERS; All types including Filter 
Presses, Disc Filters, Pressure Filters, 
send for complete list. 


LABELERS; Semi and Fully Automatic 
Units by World, Ermold, New Jersey, 
Pneumatic Scale, and others; Please 
submit labeling problem for exact 
recommendations. 


GOUVERNEUR, NEW YORK 


Telephone: 333-334 











SEND FOR NEW ISSUE 
of FIRST FACTS 








Complete Plants For Sale 


Brewery — Distillery —- Winery — 
Macaroni — Spaghetti — Ravioli — 
Vegetable Processing — Canning — 
Dog-Cat Food; Meat Packing; Vege- 
table Oil Extraction; Pectin Extrac- 
tion, etc. 

SEND US YOUR INQUIRY 


PRED R. FRISTENBERG, Pres 


FIRST MACHINERY CORP. 


309.289 Tint $7 
|) tele, (84 Bee vee. Bm 
Sterling 8.46772 





A BRILL suy 


+ « « &S THE BEST BUY 


SPECIALS 


&8—Pfaudier 1000 gal. glass lined jkt., 
agit. Reactors. 

i—Struthers-Wells 375 oa. - single 
effect Evaporator, 216 8 

1—Niagara 2230-32 Seonam Filter 
S04 8/S, 230 mm. ft. 

t—Sperry 30” Heresite coated P & ¥F 
Filter Presses. 

2—HKaker Perkins 100 and 50 gal., 316 
8.8. Sigma Blade, jacketed Mixers, 

1—T, K. 208 ton Jet Refrigeration Unit. 

i—Ruflovak %32x120” double drum 
Dryer. 

i—Iink Belt 5’2” x 20 steel Roto- 
Louvre Dryer. 

l—Hersey 18x12’ Hot Air Rotary 
Dryer 304 8.8, 

2—Bird 24x38", 18x28", 304 8.8. 
solid bow!, Continuous Centrifuges. 

3—Hird 40” 347 8.8. & Fletcher 30” 304 
8.8, Suspended Centrifugals. 

2—Sharples Super. D-Hydrators type 
C-20 & C-27 &.8. 

t—Sweetland Filters #3, #5, #7, #12. 

6—Day “Cincinnatus” Sigma Blade 
Mixers 600, 200 and 100 gal, 

l—#2TH Mikro Pulverizer, 7% HP 


=BRILL 


EQUIPMENT COMPANY 


2401 Third Ave., New York 51, N. Y. 
oR 
4101 San Jacinto, Houston 4, Texas 


SSSCSCSCSOSOOOOSCOSOS 








‘Fitzpatrick Model D Comminuting ma 
chine with regular and liquid heads; 12 
sets of screens, 72 HP 220/60/3 motor. 
Premier Mill, Model U.3 #2454, stainless 
steel, 5 HP 220/60/3 motor.’ 
ACE PROCESSING EQUIPMENT CO 
6825 South Kenwood Avenve 
Chicago 37, Illinois 














FOR SALE 


GLUE LABELING MACHINE 


NEW JERSEY MODEL 160 RBG 
FULLY AUTOMATIC GLUE LABELER 


Practically New. Write or Call 


BLUE PLATE FOODS, INC 
NEW ORLEANS, LOUISIANA 








FOR RATES OR 


INFORMATION 


About Classified 
Advertising 
tis 


hy Wik Graw -. Hill 
Office Nearest You 


ATLANTA, 3 1321 Rhodes-Haverty Bidg. 
WAlnut 5778 
R. POWELL 
BOSTON, 16 350 Park Square 
HUbbard 2-7160 
H. J. SWEGER 
CHICAGO, 11 520 No. Michigan Ave. 
MOhawk 4-5800 
W. HIGGENS J. BRENNAN 
CINCINNATI, 37 1825 Yorktown Rd. 
Swifton Village, Apt. 2 
REdwood 1-3238 
G. MILLER 
CLEVELAND, 15 1510 Hanna Bldg. 
SUperior 1-7000 
W. SULLIVAN 
DALLAS, 2 Adolphus Tower Bldg 
Main & Akard Sts. 
Riverside 7-5064 
D. BILLIAN 
DETROIT, 26 856 Penobscot Bldg. 
WOodward 2-1793 
W. STONE 
LOS ANGELES, 17 1125 W. 6 St. 
MAdison 6-9351 
P. CARBERRY D. McMILLAN 
NEW YORK, 36 330 West 42 St. 
LOngacre 4-3000 


S. HENRY R. LAWLESS 
D. COSTER R. HATHAWAY 


PHILADELPHIA, 3 17th & Sansome St. 
Rittenhouse 6-0670 
H. BOZARTH E. MINGLE 
ST. LOUIS, 8 3615 Olive St. 
JEfferson 5-4867 
W. HIGGENS 
SAN FRANCISCO, 4 68 Post St. 


DOuglas 2-4600 
W. WOOLSTON 
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FOR SALE 


2—Pneu. Scale 6 head capper, 53 mm. 


2—Bird 32” x 50” T316 St. St. Continu 
ous Centrifugals. 


—Filler Machine Co., 4 cyl. St. St. 


piston fillers, 
—Niagara type 316 S. S. Pressure 
Filter, model 510-28. 500 sq. ft. 
~Alsop SD-6-WR-10 Jacketed Stain 
less Steel Filter. 
Shriver & Sperry Filter Presses. 
Double Drum Dryers: 42” x 100”, 
32” x 52°, 24” x 36”, 
Vacuum Shelf Dryers; 55 to 475 sq. 
ft, 
Spray Dryers: Lab, 5'D, 19'D. 
Stokes St. St. 150 gal. Jacketed 
Vaccum Still. 
Buflovak #6.5 St. St. Double Effect 
Evaporator, suitable for Whey. 
Rotary Steam Tube Dryers, 4° x 30’; 
6’ x 30’, 


1—Stokes Type 316 St. St. Double Ef 
fect Evaporator, 250 GPH. 

1—Conkey Triple Effect Evap. Silicon 
Bronze, 1900 sq. {t-—UNUSED. 

2—Fitzpatrick Comminutors, St. St. 
models F & K. 

2-125 gal. St. St. Jacketed Kettles, 
Scraper Agit. 
4--Mikro Pulverizers 

#3-TH. 
4—-Mixers St. St. Double Arm, 5, 50, 75. 

200 gal. 

St. St. Selectro Screens, 2’ x 7’, two 

deck, enclosed. 

3590 gal. Stainless Steel single axel 

Truck Tank. 

Stainless Steel Tanks—30 gal. to 

10,000 gal. sizes. 

Welded Steel Tanks—-Brewery lin 


#2-DH. #2-TH. 


=" EQUIPMENT CORP. 


1411 N. 6th St, Phila. 22, Pa. 


Phone: STevenson 4-7210 








FOR SALE 


Tubular Heat Exchanger, 24~i"xi0' 8.8. Tubes 
100 to 400 gal. &.8. Mix Tanks, water jkt 

250 gal. Vert. 8.8. Tank, insul., 

430 gal. & 8. Tank, 45” x48”, 


. Plaudier G.L. Tank, Jtk., T.C. Coil 
36x60" 8.8. Vacuum Pans 
125 to 1500 gal. Homogenizers or Viscolizers. 
3000 gal. Horiz. Glass Lined Tanks, Agit. 
Hope 2 Plunger Filler 
50 gal. 8.8. Premixer (Tank), side agit 
26” Vorelone Centrifugals, preper baskets 
Little Giant Ice Breaner, 
Baltimore Aircoil Water Cootin Tower, 90 GPM 
4x4 Self Cont. Retrigerating Unit 
20, 40 & 125 H.P. Boilers. 
Milk Pasteurizers, Coolers, Fillers, Washers 

Send us your inquiries 


LESTER KEHOE MACHINERY CORP 
1 East 42nd Street New York 17, N. Y 
Murray Hill 2-4616 








8/8 TANKS: TWO—700 GAL. VERTICAL, SAMI. 
TARY, DISHED TOPS AND BOTTOM 
8/8 ve 500, 2,250, 2,700, 3,250 ALL insu- 


L . 

8/8 wrens TANK: 3,600 GAL. INSULATED, 
WITH INTERN TIONAL TRACTOR 
cours ROLL ORYER 
g w 


: - 0", 
areeree T 110 
GALT DOGUBLE SIGMA BLADE MIXER 
7 
THREE—5,000 AND ao the CHERRY-BUR.- 
RELL 8/8 PLATE COOLERS 
8/8 Le, EFFECT EVAPORATOR TOTAL 1025 
SQ. FT. COMPLETE U 
8/8 HEAT EXCHANGERS TO 150 SQ. FT. 


BEST EQUIPMENT COMPANY 


617 Davis Street Evanston, Illinois 
DAvis 86-0926 











FOOD ENGINEERING, NOVEMBER, 


FOR SALE FROM STOCK 


Ursehel Model B ang 1 yahaiang Dicers 
FMC Hand Pack Fil 
satel automatic Labelers 
ard Knapp Labeters 
odel R-i Relish Cutter 
Eroseare type Retorts, all sizes 
Pertorated and slatted Retort Crates 
Boutell A me Peelers and Sticers 
Tanks—60" diameter and 66” high 
jottie Rinser 
Elgin, Kramer and Kinex Serew Cappers 


“Write for complete bulletin of used and recondi 
tioned equioment. Mati ua @ list of your surplus 
equipment today.”’ 





SPECIAL OFFERINGS 


Modern Packaging Equipment 


KARL KIEFER 24 Head Fully Automatic, Stain- 
less Steel Vacuum Fillers 
CAPEM 4 and 3 Head Fully Automatic Cop 
pers 
The above machines are in 
practically new esndition 
PNEUMATIC SCALE COMPANY Cartoning Line, 
Consisting of: Automatic Feeder, ttom 
Sealer, Filler, Top Sealer & Compression 
Unit. 
PNEUMATIC SCALE COMPANY Tightwraps, 
High Speed 
PNEUMATIC SCALE COMPANY, WORLD and 


PONY fully automatic and semi-automatic 
Labelers, 60-120 per minute 


STOKES & SMITH Model D Neverstop 

STOKES & SMITH Model H.G. 864, G, and GD 
Auger Fillers 

STOKESWRAP Model A with electric eye, 
counter, stainless steel auger filler 

PACKAGE MACHINERY CO Model FA & FA2 
Wrappers 


Partial List send for complete list of 
equipment in stoc 


JUST RECEIVED 


Scale Company 
120 Per Minute Bottling Line 
consisting of Bottle Cleaner, Stainless 
Steel Filler, 4 Head Rotary Capper 
and Duplex Labeler. Above unit Five 
yeors old 








ALLIED EQUIPMENT CO. 


940-946 Nepperhan Ave 
Pr ‘ Yonkers 0442 











essing Equipment 
',Kalamaz 


one:FI.3-2579 





FOR SALE 


SPIRAL MIXERS 


4-3. HH. Dey 600 & 1800% Horizontal 
Spiral Mixers, each with motor drive 
THE MACHINERY & yay Po taal 
293 Frelinghuysen Ave., Newark 
TAlbot 4-2050 








1956 


SEARCHLIGHT SECTION 
— 


Ry huslt 


Machmers oe 


Established 1912 


LATE TYPE 
REBUILT MACHINERY 


At Bargain Prices 


MIXERS 
Boker Perkins 16-RNM2 150 gal. Steam 
Jacketed Mixers, Vacuum Dome, Cored 


Jacketed Sigma Blades ; 
Baker Perkins 50 gallon Stainless Steel 
Steam Jacketed Double Arm Mixers 
Day 12, 20, 50, 75, 100, 150 gal Double 
Arm Mixers, Cincinnatus and Imperial 
J. H. Day 50 to 10,000 Ib. Steel, Wood 
and Enamel Powder Mixers 
Gemco 30 cu. ft. Vacuum Double Cone 
“ 
“ 


Blender 

3500 gallon working capacity Steam 
Jacketed Double Arm Mixing Tonks for 
mixing, storing or processing of your 


materials 


FILLERS & CAPPERS 

Triangle Package Models Ul, A3, AIC, 

G2C, A6CA Elec-Tri-Pak Fillers 
S. & S. GI, G2, G6, HG8B Auger Fillers 
Filler, Hope, Elgin S. S, Piston Fillers. 
Elgin 24-Head Rotary Vacuum Filler 
Resina LC Automatic Capper 
Capem 1 Head and 4 Head Cappers 


WRAPPERS 
Hayssen, Package Machy. Co, FA, FA4, 
DF, CA2, Miller, Scandia and Oliver Avto- 
matic Cellophane Wrappers. 

Hudson Sharp Campbell Automatic Wrap- 
pers, Models 2W6, 2W8, and 2W10 
Forgrove Model 26D Foil Wrapper with 
underneath fold and adjustable jaws. 

Transwrap Model B Auger Filler 

Standard-Knapp No. 429 Carton Sealer 

Doughboy and Pack Rite Automatic Rotary 
Bag Sealers 


LABELERS 

Burt and Knapp Adjustable Wraparound 
Labelers 

Pony M, and ML and TO (Thermoplastic) 


Labelrites 


MISCELLANEOUS 
Sanders 20HP Meat or Fruit Grinder 
Brown PFM Automatic Bag Filling Machine 
Fitzpatrick “‘D’ S$. S. Comminuyter 
Mikro 4TH, 3TH, 3W, 2TH, 15H Pulverizers 
Charlotte 3 HP Colloid Mill 
Stokes D, DD2 and RBB Tablet Machines 
Colton 2RP, 3RP Rotary Tablet Machines 


PROMPT DELIVERIES 


Write, Wire, Phone For Details and Prices 
Act Now For Choice Selection 


TOP PRICES PAID FOR 


YOUS SURPLUS EQUIPMENT 
: 
“ 


UNION STANDARD 
EQUIPMENT CO. 


318-322 Lafayette Street 
New York 12, New York 
Phone: Canal 6-5334 


“eee eee ee 8 





Allegheny Ludium Steel Corporation 
Allled Chemical & Dye Corporation 
General Chemical Division l 
Nitrogen Division 
Allia-Cnhaimers Mfg. Co 
Allis Co., The Louis 
Aluminum Company of America 
American Cyanamid Company 
American Molassee Company 
The Nutomoline Division 
American Spice Trade Association 
Amerio Contact Plate Freezers, inc 
Ampco Metal, inc 
Anderson Bros, Mfg. Co 
Armaetrong Cork Company 
Ashworth Gros., inc 


Atlas Powder Company 214-215 


Bakelite Company, Union Carbide 4 

Carbon Corporation 16, 95 
Baltimore Spice Company, The 220 
Battie Creek Packaging Machines, inc 101 
Bausch & Lomb Optical Co 4 
Beach-Russ Company TL202 
Biias Company, E. 96 
Bristol Company, The 167 
Buffalo Forge Sompany 131 
Buflovak Division 

Biaw-Knox Company 28 


vambridge Wire Cioth Co., The 
yanning Machinery Division 
Food Machinery & Chemicai Corp 6 
Larbide & Carbon Chemicals Company 
Union Carbide & Carbon Corporation 169 
Cash Company, A. W 186 
sentury Electric Company 190-191 
shevrolet Division of 
General Motors 156-157 
shrysier Corporation 
oe Trucks 
Clark Door Company, Ine 
Clinton Corn Processing Company 
Ciipper Belt Lacer Company 
Continental Can Company 
Cooper Alloy Corporation 
Corn Products Refining Company 
Crane Co Flowsheet 109 
Creamery Package Manufacturing Co 
Crucible Steel Company of America 
Cuno Engineering Corporation, The 
Cycione Fence ept. Division of 
United States Steel Corporation 
Cyclothern Division 
National U. 8. Radiator Corp 


176-179 
TL235 


BR213 


Day Company, The 

Day Company, The J. H 

De Laval Separator Company, The 

Delavan Manufacturing Co 

Olistillation Products Industries 
Eastman Kodak Company 

Dodge Manufacturing orporation 

Dodge & Olcott, inc 

Dow Chemical Company, The 

Dow Corning Corporation 

Drehmann Paving & Flooring Co 


Dustex Corp. BL206 


Electric Auto-Lite Company, The 
Exact Weight Scale Co., The 


BL210 


Faik Corporation, The 
Fibreboard Products, inc 
Firmenich incorporated 
Fiske Grothers Refining Co 
Lubriplate Division 
Food Machinery & Chemical Corp 
Canning Machinery Division 
Forest Products Division 
Olin Mathieson Chemical Corp 
Foxboro Company, The 154 
Freezing Equipment Sales, Inc 
Flowsheet 108 
Frick Co, TL210 
Fritzeche Brothers Inc 180 
Fulton Syiphon Division 
Robertshaw-Fuiton Controls Co 120 


Gas Atmospheres, inc 92 
Gaylord Container Corp. Div. of 

Crown Zellerbach Corp Third Cover 
General American Trans., Corp 

Tank Car ‘ 6 
General Chemical Division 

Allied Chemical & Dye Corporation. 14-15 
Globe Woven Beiting Co., Inc 1 
Goodrich Company, he B. F. 

B. F. Goodrich Industrial 

Products Company 
Gottscheo, tnc., Adoiph 
Greer Company, J. W 


Hamilton Copper & Brass Works 
Division of Brighton Copper Works 
Fiowsheet 110 
Hayseen Manufacturing Company oR 
Heekin Can Co., The 75 
Hoerner Boxes, Inc 102 


246 


ADVERTISERS IN THIS ISSUE 


Hoffmann-La Roche, inc 160, 175, 176 
Hope Machine Company TL236 
Hudson-Sharp Machine Company 94 
Huron Milling Company, The 158 


ingersoli-Rand .. 
iniand Stee! Container Company 
international Minerais & Chem. Corp 
Ac’cent * Internationa! Division 
international Sait Co., Inc 
Jamison Cold Storage Door Co 
Jenkins Bros. 
Johns-Manville 
Celite Filter & Pressing Aids 
Flowsheet 
Jones & Laughlin Stee! Corporat on 


Kelco Company, The 
King Co. of Owatonna, 
King Zeero Company, 


The 
The 


Ladish Co., Tri-Clover 
La Porte Mat & Mfg. Co 
Link-Beit Company 
Lubriplate Division 
Fiske Brothers Refining Co. 
Lunkenheimer Company, The 


Division 


Master Electric Company, The 

Mathews Conveyor Company 

Metalab Equipment Company 

Minneapolis-Honeywell Regulator 
industrial Division 

Minnesota Mining & Manufacturing Co. 

MMM, Incorporated 

Monarch Mfg. Wks., Inc 

Morton Salt Company 

Mosaic Tile Company, The 


Nash Engineering Company 
Neptune Meter Company 
Niagara Blower Company 
Nichols Engineering & Research Corp. 
Nicholson Company, W. 2 
Nitrogen Division 

Allied Chemical & Dye Corporation. R235 
Norda, Inc. 23 


Nutritional Research Associates 241 


Oakite Products, Inc 


Paimer Thermometers, inc. 

Partiow Corporation, The 

Paterson Parchment Paper Company 
Patterson-Kelley Co., Inc., The 

Penick & Ford, Ltd 

Pfizer & Co., Inc., Chas.. .26-27, 79, 144-145 
Philadelphia Gear Works, Inc...R143, L216 
Philadelphia Quartz Company BR216 
Pitney-Bowes, inc ; 
Pittsburgh Corning Corporation 
Pneumatic Scale Corp., Ltd 

Powell Valves 

Proctor & Sc hwartz, Inc 





SALES REPRESENTATIVES 


ATLANTA 3 Robert H. Powell, Jr. 
Rhodes pevoerty Bldg. Walnut 5778 
BOSTON Paul T. Fegley 
350 Parke pouwe Bid Hubbard 2-7160 
CHICAGO | Leahweed B. Seegar 
520 N. Salchiqus Ave. 
Harvey W. Wernecke. .Mohawk 4-5800 
CLEVELAND 15 Tom E. Taylor 
1510 Hanna Bidg. Superior 1-7000 
DALLAS | Douglas C. Billian 
1020 Adolphus Tower Bldg. Gordon Jones 
tiverside 7-5064 
kw . Lm we 
Tom E. Taylor 
Woodward 2-1793 
Gene A. Fruhlin 
Madison 6-935 
Paul T. Fegley 
Frank W. McCarthy 


DETROIT 26 
856 Penobscot Bldg. 


LOS ANGELES 17 

1125 West 6th Street 
NEW YORK 36 

330 West 42nd 5t. 


PHILADELPHIA 3 
Architects Bldg. 

PITTSBURGH 22 
919 Oliver Bidg. 

SAN FRANCISCO 4 
68 Post St. 

ST. LOUIS 8 
Continental Bid 
LONDON E. C. 4, SeNGLAND 

$5 Farringdon Street 
PARIS &, ANCE , 8.P.LC. 
5, Avenue George V. Dept. Etranger 


Rittenhouse 6-0670 
Edward A. Martin 
Atlantic 1.4707 
William C. Woolston 
Douglas 2-4600 
Lockwood B. Seegar 
Lucas 4867 
H. Lagler 











FOOD 


Quaker City Cold Storage Co., 
Quaker Oates Company, e 


Reeves Pulley Company 
Reliance Electric & mmpncering Co. 
Rem-Cru Titanium, tnc.... 
Republic Steel Corporation reviee 30 
Richardson Scale Company o-* 
Riege! Paper Corporation 
Robertshaw-Fulton Controls Co. 
Fulton Syiphon Division 
Robins & Company, iInc., 
Rohm & Haas Company. 
Ryerson & Son, inc., Joseph. Be 


Pat a 


Sarco Company, Inc.. 
Schroeder Machines Corporation. 
Seaplant Chemical Corporation. 
Shell Chemical Corporation........ 
Shippers’ Car Line Corporation 
Simplicity Engineering Company 
Spraying Systems Co.. 
Staley Manufacturing Company, A. E. 207 
Standard Conveyor Someeny es 189 
Standard instrument Corporation Div. 
Heat-Timer Corporation ... 
Standard Oil Company (Indiana). 
Standard Stee! Corporation 
Sterwin Chemicals Inc. 
Vanillin Division 
Stewart-Warner Corporation 
Stokes & Smith Co. 
Strahman Valves, inc. 
Sturtevant Mili Company 
Sugar Information, Inc. 
Sunkist Growers 


BR228 


Second Cover 
. 128 


> a 
.BL238 
. 211 


Taylor instrument Seenpentes 
Trent Tube Company. 


Union Asbestos & Rubber Company... 
Union Carbide & Carbon Corporation 

Bakelite Company ' 

Carbide & Carbon Chemicals 
United States Gasket 86 
United States Metered Container Corp 99 
United States Plywood Corporation... 217 
United States Rubber Company 

Footwear Division 

Mechanical Goods Division.. 
United States Stee! Corporation 

Cyclone Fence Department 

U. S. Steel Products Division 
U. S. Stoneware Company, The 


Van Ameringen-Haebler, 
Viking Pump Company 


Fourth wexet 
Vilter Manufacturing cen: 


The. 


Wallace & Tiernan incorporated 
Wallingford Steel Co., The 
Walworth Company 

Waukesha Foundry Company. 
Western Condensing Company. 


Yarnell-Waring Company 


PROFESSIONAL SERVICES 


CLASSIFIED ADVERTISING 
F. J. Eberie, Business Mgr. 


EMPLOYMENT OPPORTUNITIES 


EQUIPMENT 


(Used or purpiue New) 
For Sale 


WANTED 
Equipment 


ADVERTISERS INDEX 


Ace Processing Equipment Co 

Allied Equipment Co 

Best Equipment Co 

Biue Plate Foods Inc 

Bonded Edible Oils inc 

Brill Equipment Co 

Drake Personnel Inc 

Equipment Clearing House Inc 

First Machinery Corp , 

Food Processing Sauipment Co.... 

Kehoe Machinery Corp., Lester 

Loeb Equipment Supply Co 

Machinery Equipment Co., 
(Calif.). .. 

Machinery & Equipment ere, N.Y.C 

Oma, Ye E 

ereee T. 

Perr qui 

Pills i. 

Ruderman Machinery Exchange. 

Savage Brothers Co 

Union Standard Equipment Co 

Wabash Power Equipment Co. 


ponent ‘Corp. 
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STOP 
ae 


TWO WAYS... with 
Master Unibrakes 


STOP-HOLD — Master Type M 
Magnetic Unibrake Motors. For 
quick, controlled stopping —espe- 
cially when you want to hold the 
load. Spring-setting magnetic re- 
lease brakes of the friction disc type 
combine with motor in a compact, 
integral unit. Sizes— % to 150 H.P. 


ROLLING STOP—DMaster Type 
D Dynamic Unibrake Motors. 
Braking is obtained with a unique, 
patented brake winding superim- 
posed on the stator winding. Simple, 
compact, with no DC current 
required, the brake has no moving 
parts. There is nothing to wear or 


adjust—braking torque repeats con- 


sistently. Particularly recommended 
for automatic applications which 
do not require static holding. 

Sizes up to 30 H.P. 


MASTER GEARMOTORS and 
variable speed drives can be supplied 
with integrated Unibrakes too. 

See Master for the perfect power 
drive for you. 


SS 
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WELCOME TO BOOTH N7 at the 
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In the manufacture of ice cream the superior uniformity, purity Important factors in pie fillings are the natural sparkle, color 
and clarity of Globe and Rex® brand corn syrups aids the de- cal flavor of the fruit. Uniformly pure and clear, Rex or Globe® 
velopment of smooth, uniform textures which promote true brand corn syrups retain these important characteristics, assure 
flavors, assure quality ice cream. greater eye and taste appeal. 


Maintain constant high product standards by utilizing 
the superior uniformity, clarity and sparkle of 


GLOBE’ AND REX* 


CORN SYRUPS 


A COMPLETE RANGE, TAILORED TO MEET 
YOUR MOST EXACTING SPECIFICATIONS 


As a “doctor” in confectionery making, Globe brand corn syrups Globe and Rex brand corn syrups bring out the true color and 
are without peer in wholesomeness, clarity and efficiency. With flavor of processed foods. Uniformly clear and sparkling, and 
a minimum of inverting power, Globe syrups promote better —_ available in a complete range, Globe and Rex corn syrups help 
grain control, better deposit in the mogul, longer shelf life. you maintain constant high product standards, 





ff | I 
Our technical staff welcomes the opportunity \ 11906 + 50th ANNIVERSARY - i956 
to help you develop improved formulas \} CORN PRODUCTS REFINING COMPANY 


j 


through use of Corn Syrups. Call us today. 17 Battery Place, New York 4, N. Y. 
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—€ MAIL CARDS FOR MORE INFORMATION 
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| | Equipment & + Seite Literature Offered: 
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HAVE YOU LOOKED LATELY? 


P ’ . 
How long since you ve seen your product ona loading 
do k, side hy side with your competitors 7 Does your 
container reflect the care and quality you ve put into 


your produc t? 


Gaylord Boxes are built to quality standards as exact- 
ing as those you insist upon in your own plant. You 
and everyone with whom you do business will re ognize 
the look of leadership Gaylord containers add to your 
produc ts. 


Does your product deserve a Gaylord container? lor fast 


Service, contact your nearby Gaylord sales offic “’ today. 


CORRUGATED AND SOLID FIBRE BOXES « FOLDING CARTONS + KRAFT PAPER AND SPECIALTIES « KRAFT BAGS AND 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 


SALES OFFICES FROM 


FOOD ENGINEERING, NOVEMBER, 


COAST 


1956 


TO 


COAST » CONSULT YOUR LOCAL PHONE 


For more data circle this page number on card at back S_ 


SACKS 


BOOK 
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FULL FLAVOR 
PROTECTION 


_ ee 


The famous SEALVA process—of hermetically sealing minute droplets of 
flavoring oils within an edible gum film—provides a flavor in which 

even the most fugitive components remain unchanged in their fresh original 
state over extended periods of shelf-life. 


SEALVA flavors—in commercial use for almost three years—give 
manufacturers a dry powdered flavoring material protected against 
oxidation, and volatilization. 


SEALVA flavors have been enthusiastically adopted by makers of 


CAKE MIXES DAIRY MIXES 

GELATIN DESSERTS ICE CREAM MIXES 
CEREALS CANDIES (pressed wafers) 
SUMMER DRINK POWDERS PHARMACEUTICALS 
PUDDING MIXES 


For samples and technical recommendations 
for adapting SEALVA flavors to your 
product, write 





~ ' 











